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ROYAL 
SOLUBLE 
SEASONINGS ~ 


for Su nny-Day Flavor 


Roya SOLUBLE SEASONINGS are truly distinctive—in flavor potency, 


purity and uniformity! Griffith has conquered the disturbing 
elements in nature! . . . eliminated the flavor variations in spices! 
And changed spice blending from an art to a science- 
with predictable, dependable results for spice users. 

The secret to this new, high standard in flavor quality 
lies in Griffith’s revolutionary extraction process*. It removes 
the disturbing strains in flavor . . . captures and measures the 
full potency of “true” flavors in spices. 

Use Royat SoLuBLe SEASONINGS and improve your products with 


dependable, uniform sv nny-day flavor. Write today. 


*Patent Applied For For all pork curing—sausage, hams, bocon 
picnics—use PRAGUE POWDER", made 
or for use under U. S. Patent Nos. 2054623, 
2054624, 2054625 and 2054626 





GRIFFITH 


LABORATORIES, Inc. 


in Canada—The Griffith Laboratories, Ltd 


CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. * LOS ANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George St. 





USED BY LEADING KITCHENS ... 


...noted for dependability and efficiency 


BUFFALO sausage-making machinery has a long-established reputation for 
performance and economy. That's why you will find “Buffalo” equipment at 
in leading sausage kitchens everywhere. In fact, many of the best kitchens Me 
have standardized on “Buffalo” equipment exclusively. Next time you buy, C 
be sure to check the outstanding advantages and features of “Buffalo.” 


JOHN E. SMITH’S SONS CO. 50 BROADWAY, BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 











STANDARD MIXERS 


Blend sausage ingredients with a minimum of air entrapment. Silent 








chain drive. Sturdy construction for long, trouble-free service. Also 






Vacuum and Special Mixers. Capacities from 75 to 2,000 pounds. 




















Why Guflale cs the Gest Guy Auytine... 


Over 80 years experience in design and development. @ First with 
. F P : ‘ MAIL 





the newest and best operating features. @ Made by specialists who COUPON 


concentrate skills in one held. @ A « omplete line of types and sizes or write for 

HH ul i 2 a ] re] to ¢ hoose from. * Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere. 

wv JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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| easy, economical way to make 
good lard stay good longer... 
— 5 





FEARN’S: ANTIOXIDANT 





your sure guard against rancidity 

.-. complete and ready to use 

... easily and completely soluble in fats 

Put extra-long keeping quality into your lard, edible fats and fatty 


products with easy-to-use, economical Fearn’s Antioxidant. A single 


ounce protects 100 pounds of fat at a cost of only % of a cent 








per pound . . . seals in the original goodness . . . keeps lard fresh, usable, 
salable for a long, long time. And this protection against rancidity Every Shipment to You is 
“carries over” into the end product in which your fat is used. Fearn’s Quality Control Certified 
Antioxidant is simple to use . . . it is stable, easily soluble, complete You can depend on Fearn’s Anti- 
in liquid form ready to use . . . requires only simple mixing into cuident, just 2s you con dependon 


all Fearn products. Before your 
melted fats. Fearn's Antioxidant is sensibly priced, easily used, order is shipped it must meet with 
every one of Fearn’s many strict 
quality requirements. A coded 
Fearn Quality Control certificate 
is placed on its container as a sure 


dependable. Let the Fearn man make a test run with you. 


guarantee of quality. Fearn’s Anti- 
EA R. | 7 oxidant meets all requirements for 
use in Federally Inspected Estab- 

Gow cam Vinal amecas 
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CHASE 
Products (<=>) 
Protect 
Your 


MEAT 






‘CHase BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with special 
adhesive to crinkled kraft paper. CD 99—laminated 
crinkled kraft. Cut to size you need. Easy to apply. 
Sharp color printing to meet your requirements. Send 
for samples—use coupon below. 


MEAT COVERS 





pon below. 


ALSO AVAILABLE — blood-re- 
sistant Paper Liver Bags, Veal 





Covers, and Crinkled Kraft Liners 
for barrels, bags, boxes, and drums. this coupon 
Send for samples. TODAY 


CHASE BAG COMPANY 
309 West Jackson Boulevard 
Chicago 6, Illinois 
Gentlemen: Please send me more information about 


RRR EH EEE EEE EEE EES 


Gicecenccucnkbesceccesceesenceescoes PNBsccceccecesece 


CHASE BaG Co. 


General Sales Office: 309 W. Jackson Blvd., Chicago 6, Illinois 


Branches Located Coast to Coast 
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CRINKLED PAPER 


Make ideal protective 
covering for meat and 
meat products. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 
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“BOSS” Beef Head Splitter 
No. 424, PATENT PENDING. 


THIS IS THE HEAD SPLITTER YOU askep For 








To you who have paid the yearly cost of 
operating a busy plant with light weight, 
fabricated equipment we present the head 
splitter that you would have designed for 
your own operations. The head splitter with 
stamina. The head splitter with a rigid, cor- 
rosion resistant, cast iron base. The “BOSS” 
BEEF HEAD SPLITTER NO. 424! 


The “BOSS” NO. 424 offers all of the operat- 
ing features, all of the safety features which 
you expect a key unit of equipment to pro- 
vide. Many of its basic advantages are 
patented, and unobtainable in any other 
piece of equipment. And all are protected 
from the jar, vibration and corrosion of daily 
use by rigid, cast iron construction. 


This fact ts barce 


The cost of manufacturing or processing equipment can only be reckoned 
in relation to units of work performed. The “BOSS” BEEF HEAD SPLITTER 
NO. 424 merits your close inspection. Write now for details of con- 


struction, operation, and safety. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Il. 


THE Gneinnedl wiours SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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FOR ANY PACKINGHOUSE 
APPLICATION — 
BY GLOBE 


Globe's new economies in manufactur- 
ing NOW bring Stainless Steel within the 
reach of every packer — large or small. 
The superior advantages of stainless 
steel have long been recognized by the 
industry, but now, with Globe's 





No. 7103. Stainless 
Steel Sausage Meat 
Truck. Aluminum disc 
| wheels, grease sealed 
bearings, Neoprene 
tires. oo 















¢ New production techniques and 


e New standards for longer wear and 
heavier service 

makes the application of stainless steel 

to all plant equipment now possible. 









Consult us today about the advantages i 
and the low cost of stainless steel in é 
No. 9585. Stainless YOUR plant. 
Steel Bacon Curing 4 
Box. Easier to clean New Globe 
. saves time. Lavatory with 
, Knife and Cleaver be 
Sterilizing Box ce 
Drinking Fountain Bd 


and Soap Dispenser. 












No. 9525. Stainless 


Steel Sausage Stuffing 
Table. Rigid Frame, 


means longer wear. 






23 oe 


4000 $0. PRINCETON AVE. 
CHICAGO &, ILLINOIS 
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MID Makes Three Important Rulings 


Memoranda dealing with non-sterile canned meats, markings on metal caps and 
cured beef cuts were issued this week by Dr. A. R. Miller, meat inspection division, 
U. S. Department of Agriculture. 

Memo 170 on underprocessed canned products bearing the statement, “Perish- 
able, Keep Under Refrigeration,” stated that prompt and effective measures which 
will insure strict observance to the warning must be taken by packers who distribute 
the product. It explained that it has had many reports that the product is being 
displayed unrefrigerated in retail stores. 

MID ruled, in Memo 164, revised, that the date of canning must be shown in 
code form or otherwise on the metal caps for products in fully processed hermeti- 
cally sealed glass containers. The identity of the contents, when it cannot be posi- 
tively otherwise established, must also be shown. The ruling becomes effective 
March 1. 

In Memo 171 the MID stated that the application of curing solution to beef 
briskets shall not result in an increase in the weight of the finished cured product 
of more than 20 per cent over the weight of the fresh, uncured brisket. The applica- 
tion of curing solution to other beef cuts such as navels, clods, middle ribs, rumps 
and the like which are intended for bulk corned beef shall not result in an increase 
in the weight of the finished cured product of more than 10 per cent. 

This memorandum, superseding Memo 162 and supplements, becomes effective 
October 15, 1951. 


Senate Committee Restores Slaughter Quotas 


A Senate banking and currency committee voted this week to restore the power 
to impose slaughter quotas on livestock. The committee also ruled that, if quotas 
are imposed, they must be accompanied by an allocations system among processors 
and wholesalers which will insure equitable meat supplies for the usual customers 
of slaughterers. The amendment would prohibit establishing or maintaining quotas 
at levels which would limit slaughterers to less than 100 per cent of the livestock 
offered for sale. It would also require adjustments to permit marketing of livestock 
in areas where receipts might exceed previously-established quotas. Another amend- 
ment approved by the committee would prohibit rollbacks of “ceiling or compliance” 
prices on beef cattle by grade below levels prevailing on July 31, 1951. 

The committee report was expected to go to the Senate by the end of the week. 


Army Will Buy Lower Grade Beef 


Late this week the U. S. Army announced it would accept 25 per cent of its 
beef in the Good grade. In the past the Army has bought only Choice beef. 

Two weeks ago the Army asked for bids on boneless beef for feeding troops 
overseas. Because offers from U. S. packers amounted to only a fraction of the 
amount of beef needed, the Army opened the bids to other countries. Only two bids 
were received, totaling a third of the 10,000,000 lbs. asked, from packers in Uruguay 
and Brazil. Both bids offered Commercial grade beef. They were not accepted. 
The Army then announced its decision to accept some Good grade beef. 


NIMPA Southern Division Meeting 


The southern division of the National Independent Meat Packers Association 
will meet at the Atlanta-Biltmore hotel, Atlanta, Ga., Friday, November 9. The 
meeting will convene at 10 a.m., EST., with a round table discussion. Luncheon will 
be served at the hotel. W. A. Barnette, president, Greenwood Packing Plant, and 
divisional vice president, urges both regular and associate members to attend. 

Hotel reservations should be made early inasmuch as the Georgia Tech-V.M.I. 
football game will be played in Atlanta on November 10. 


OPS May Extend Compliance Forgiveness 


Reliable reports from Washington indicate that OPS is considering the feasi- 
bility of continuing forgiveness on compliance under CPR 23 (the live cattle order) 
through the month of October. 














OPS Issues Long-Awaited Wholesale 
And Retail Pork Regulation 








HE Office of Price Stabilization on 

Tuesday issued dollar and cents 
ceiling prices for wholesale pork items 
and in a separate regulation provided 
for adjustment in retail ceilings to re- 
flect the actual cost of wholesale pork 
to retailers. The orders are effective 
Monday, October 1. 

The prices are set at a level to re- 
flect parity. This will mean higher 
ceilings for some items. No ceilings 
are placed on live hogs. 

The wholesale order, CPR 74 super- 
sedes the GCPR for most pork items. 
On pork loins weighing 16 lbs. or less 
it supersedes SR 47. Certain specialty 
cuts will continue to be priced under 
the GCPR. 

The retail regulation, SR 65 to the 
GCPR, directs retailers, in cases where 
there are decreases below ceilings in 
wholesale prices, to pass these de- 
creases on to consumers. Retail ceil- 
ings will be recomputed each week on 
the basis of wholesale costs in the pre- 
vious week. Since hogs have been sell- 
ing below parity most of this year and 
with unusually large marketings ex- 
pected this fall, OPS said it anticipated 
that wholesale prices competitively will 
be held below the new ceilings. 

Uniform cutting and processing 
standards are established. Generally 
speaking, products which do not con- 
form to these standards may not be 
sold. Subject to specified limitations, 
specialty products may be sold pro- 
vided approval is obtained from OPS. 

Zone differentials may be added to 
base zone prices. For this purpose the 
country is divided into six zones. Ad- 
ditions may also be made for local 
slaughter and other additions are pro- 
vided for various classes of sellers, 
wholesalers, non-slaughtering proces- 
sors, intermediate distributors, hotel 
supply houses, combination distributors 
and peddlers. Finally, there are addi- 
tions for special services, including 
local delivery, wrapping, packing in 
shipping containers and for special cut- 
ting and trimming. 

Ceilings on both fresh and processed 
wholesale cuts are determined accord- 
ing to weight ranges. The normal in- 
dustry practice of pricing lighter weight 
cuts higher than the heavier ones is 
followed. 

Specific ceilings for 124 wholesale 
pork cuts are established. The regula- 
tion also sets up methods for determin- 
ing ceiling prices for dressed hogs. In 
an explanation of the regulation OPS 
states that two separate pricing tech- 
niques are normally used in the pork 
industry to price dressed hogs sold by 
slaughterers — one on the basis of a 
percentage of the Chicago live hog 
price, referred to as a “denominator,” 
and the other on a flat price basis. The 
regulation recognizes each pricing tech- 
nique. 

The cutting and processing standards 
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designated in the regulation conform 
to those generally in use in the pork 
packing business and are in general the 
same as those prescribed by OPA, ac- 
cording to OPS. Two methods of pre- 
paring dressed hogs are recognized— 
packer style and shipper style. A 
specialty pork product which differs 
substantially from the standardized 
pork products specifically priced in 
CPR 74 and which meets the other 
requirements specified may continue to 
be sold at GCPR prices if it was sold 
in 1950. In this case a report must be 
filed by the packer. Provision is also 
made for approval of the sale of new 
specialty pork products. The packer 
must apply in writing to the Director 
of Price Stabilization, Washington, for 
a ceiling price. 

The ceiling for export sales is the 
packer’s domestic ceiling plus any of 
the following costs actually incurred 
incidental to exporting the product: 
Transportation to the dock; export 
packing and freezing costs; demurrage 
or warehouse charges; ocean freight 
costs; insurance costs; consular fees 
and freight forwarders’ fees. No pork 
product, except canned pork produced 
in Europe, may be imported by a pack- 
er or his agent if it has a landed cost 
higher than the domestic ceiling price 
at the point of consignment. 

Packers are required to identify 
each cooked wholesale pork cut and 
each ready-to-eat wholesale pork cut 
in the manner prescribed by the regu- 





Clear Up Confusion on 
QM Veal, Calf Purchases 


Some confusion has resulted from 
the discrepancy between the OPS dis- 
tinction on veal and calf and the QM 
definition of these meats. 

Distribution Regulation 2 requires 
slaughterers to keep records of sales 
to the United States showing as sep- 
arate items “veal” and “calf.” The 
Quartermaster Market Center System 
makes no such distinction. It defines 
as “veal” the type of meat which 
meets the appropriate specification. 
Much of the meat furnished under the 
specifications for “veal” is, in fact, 
“calf” as defined and marked bv the 
federal grading service of the USDA. 
When slaughterers furnish meat on 
contracts with the QM Market Center 
System, they are required to mark the 
invoice as “veal”? even though some of 
the meat furnished might be “calf.” 

In order to comply with DO 2, con- 
tractors will be permitted to make 
necessary notations on invoices by in- 
dicating in the lower left hand corner 
the amount of “veal” and the amount of 
“veal (calf)” shipped, with the ap- 
plicable unit price. The unit price 
should be the same for both. 

This ruling was issued last week by 
Col. E. J. Brugger, QM Corps. 
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lation. This includes such stipulations 
as that each piece of a cooked whole- 
sale pork cut stuffed in a casing shall 
have the word “cooked” printed or 
stamped on such casing in letters at 
least %-in. high. The regulation pre- 
scribes the manner in which complete 
records must be made and preserved. 

If a company qualifies to add more 
than one of the additions provided for 
wholesalers, non-slaughtering proces- 
sors, intermediate distributors, hotel 
supply houses or combination distrib- 
utors, or for using peddler trucks, he 
must elect which of these additions he 
will add through December 31, 1951. 
This election must be made by October 
20. 

Illustrative of prices under the new 
wholesale pork order are the following 
prices f.o.b. Chicago (Zone 2), loose 
basis: 


SKINNED HAMS 


Fresh or F.F.A. S.P 
10/12 oo 000Gb BO $50.50 
12/14 - 51.50 50.50 
14/16 ° - 49.50 48.50 
16/18 . 49.50 48.50 
= ° .. 47.50 46.50 
20/22 - 47.50 46.50 
22/24 . 47.50 46.50 
18/25 . 47.50 46.50 
25/30 - 43.50 42.50 
25/up ‘ . 43.50 42.50 
Miscuts $2.00 less. 
PICNICS 
Fresh or F.F.A 8.P. 
4/6 $35. $34.50 
4/8 35.00 34.50 
6/8 35.00 34.50 
8/10 - 82.50 32.00 
10/12 . 82.50 32.00 
12/14 32.50 32.00 
8/up ... 32.50 32.00 
Miscuts $2.00 less 
BELLIES 
Fresh or Frozen Cured 
6/8 $37.00 $38.50 
9/down 37.00 38.50 
10/12 35.00 36.50 
12/14 35.00 36.50 
9/15 35.00 36.50 
15/17 29.50 31.00 
18/20 27.50 29.00 
17/22 cone’ ae 29.00 
FRESH PORK CUTS 
Loose—F.0.B. Chicago 
Fresh or 
Frozen 
Regular Loins under 12..................% 51 
Regular Loins 12/16 range ’ . 50 
Regular Loins 16/20 range -..+ 47% 
Regular Loins over 20... ovve 42 
Bon'ls, Butts C.T. 1%/3. . 544 
Bon'ls. Butts C.T. 2/3. . My 
Bon'ls. Butts C.T. 3/4% 48 7/10 
Bon’ls. Butts C.T. 4/6..... . 487/10 
SAUSAGE MATERIALS 
Loose—F.0.B. Chicago 
Fresh or 
Frozen 
Reg. Trimmings (40% lean)... ~-+ 22% 





Trade Groups Cooperating 


Promoting fullest cooperation be- 
tween the nation’s trade associations 
and the government in the defense 
mobilization program is the task set 
for the 1950-51 trade association de- 
partment committee of the Chamber 
of Commerce of the United States. 
Membership on this 29-man committee 
was announced recently. Wesley Har- 
denbergh, president, American Meat 


Institute, is one of the members. 


Kingan Signs Godfrey 
Starting Sunday, October 14, Arthur 
Godfrey will promote the Kingan & Co. 
line of meat products on the CBS 
radio program, “King Arthur Godfrey’s 
Round Table.” The program will be 
heard from 5 to 5:30 p. m., EST. 
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@ This article, first published by the Na- 
tional Association of Cost Accountants in 


50.50 the August, 1951 issue of the “N.A.C.A. 
oe Bulletin,” is notable for its illustration of 
yt the impact of “fringe” labor costs on a 
46.50 9 typical situation in the meat industry, call- 
ae \ O i | RS e ing for a spot decision on the part of man- 
a4 agement. The article also enumerates and 
accords brief description to the categories 
of costs regarded as supplementary labor 
.P. By CLETUS P. ELSEN costs in the author’s company. 
34.50 
+974 Cost Accountant and Production Control Manager, @ Rates, product costs and percentage 
$2.00 E. Kehu’s Sons Co. yields shown in this article are for illus- 
82 00 trative purposes only and do not neces- 
32.00 sarily reflect current costs at the author's 
company. 
ired 
38.50 
ae ECENT increase in the number pose of the fringe pay analysis shown tional cost to the company not re- 
8.50 and amount of various types of later, we have computed it at time and  fiected in the rate per hour. 
31.00 expenses popularly called fringe a half. The company pays the entire cost of 
-¥-4 labor costs has made the hourly rate All employes who use a kn’fe »re life insurance, sickness and accident in- 
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obsolete as a base to determine labor 
costs. Few people, in the meat pack- 
ing industry especially, realize how 
much this expense amounts to, par- 
ticularly in relationship to the basic 
rate per hour of the employe. When 
these various types of expenses are re- 
duced to a per hour basis, the total 
is suprisingly high and amounts to a 
major cost factor which cannot be 
overlooked in figuring product costs. 

Fringe labor costs at our company 
and paid by most meat packers fall 
into the following thirteen categories 
which are briefly described in the suc- 
ceeding paragraphs: 

1) Clothes-changing time; 2) Knife- 
sharpening time; 3) Laundry and cloth- 
ing allowance; 4) Paid holidays; 5) 
Vacations; 6) Rest periods; 7) Bonus; 
8) Welfare plan; 9) Social and in- 
dustrial insurance; 10) Lunch room 
expense; 11) Overtime; 12) Guar- 
antee time, and 13) Foremen’s salary. 

All employes are given an additional 
12 minutes per day for changing 
clothes, above the hours actually 
worked. This comes to one hour per 
week for a five-day week, or 1% hours 
per week for a six-day week. If an 
employe works five eight hour days, 
he would work 40 hours and the clothes 
changing time of one hour would auto- 
matically be added to time of 40 hours, 
resulting in overtime being paid on the 
extra hour pay. Therefore, for the pur- 





The National Provisi September 29, 


granted one-half hour time in addition 
to the hours worked. This is to cover 
time spent by them in sharpening their 
knives. This is similar to the clothes- 
changing allowance and, for the pur- 
pose of present illustration, it also has 
been computed at time and a half. 

In lieu of our furnishing outer work 
clothes and laundering them, each 
employe is given a weekly allowance 
of 50c for clothes and 30c for laundry. 

All employes are paid eight hours 
per day for the following holidays: 
New Year’s Day, Christmas, Washing- 
ton’s Birthday, Memorial Day, Inde- 
pendence Day, Labor Day, Armistice 
Day, Thanksgiving. 

Employes are given one week of 
vacation or 42 hours pay after one 
year, two weeks after five years, and 
three weeks after 15 years. The major- 
ity of our employes fall within the two 
to three weeks bracket. For illustrative 
purposes we have used three weeks or 
126 hours. 

All employes are granted 15 minute 
rest periods after each two and one 
half hours of continuous work. Nor- 
mally this amounts to one half hour 
per day for an eight-hour day. Since 
the company receives no production 
for this time it must be reflected in 
cost of production indirectly. 

Many companies pay bonuses of 
various kinds. This is an additional 
income for the employe and an addi- 
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surance, hospitalization, surgical and 
medical policies for all the employes. 

Social security and industrial insur- 
ance costs are paid directly in propor- 
tion to the payroll. We believe that 
these costs, together with costs of the 
welfare plan, should not be buried in 
burden or overhead. 

The company has a lunch room which 
it operates at a loss. We realize that 
many will disagree with us as to the 
inclusion of this loss as labor. How- 
ever, we feel that it increases or de- 
creases in accordance with the number 
of employes on the payroll and we han- 
dle it in this manner to insure its re- 
covery in our selling prices. 

Just possibly, the added labor cost 
of overtime premium may not be prop- 
erly classed as a fringe cost. Neverthe- 
less, it is an expense which must be re- 
covered in the selling price. Overtime 
in our company varies according to the 
department. Some departments have 
little or no overtime, others have over- 
time every week, while others have 
seasonal overtime as well as seasonal 


guarantee time (see below). Due to 
this wide variation between depart- 
ments, we accumulate the overtime 


weekly, monthly, and annually, and ar- 
rive at a percentage for each depart- 
ment, which will represent this cost in 
each case. 

The common practice in the meat 
packing industry is to pay a “guaran- 


Page 9? 








tee” week. Our company guarantees 
36 hours a week to all employes. Due 
to the seasonal nature of the business, 
there are quite a few weeks in the 
year in which actual hours worked in 
the departments are considerably un- 
der 36 hours. Departmental record of 
the number of guarantee hours paid 
and the dollar cost of this time is kept. 
The annual cost is determined and the 


percentage of guarantee labor cost to. 


the department labor is determined. 
This cost is probably larger at our 
company because we do not make a 
practice of laying off employes. 

Foreman’s salary expense will vary 
considerably between departments. We 
do not believe in merging this expense 
in indirect costs or overhead. We de- 
termine the percentage of foreman’s 
salary in each department to the total 
payroll in the department. This per- 
centage is added to all labor costs on 
product that is processed in the de- 
partment. 

It is of the utmost importance that 
the cost accountant handle all the ex- 
penses which have been enumerated in 
such a manner as to insure their re- 
covery in all interdepartmental trans- 
fers and in the selling prices. The 
keeping of direct and indirect labor ac- 
counts is not sufficient. In our opin on, 
the use of the textbook definition of di- 
rect and indirect labor is not practical 
as applied to the meat packing indus- 
try. We believe that all expenses paid 
directly as wages or indirectly as the 
result of wages should be considered 
as labor costs. We think in terms of 
total departmental labor cost which in- 
cludes all fringe costs directly related 
thereto, rather than in terms of direct 
and indirect labor separately. 


Allocation of Expenses 


The general practice in the industry 
is to allocate labor and expenses by 
production departments and then to 
allocate department costs to products. 
Rather than think in terms of direct 
and indirect expenses, we think in 
terms of out-of-pocket expense and 
other expenses. In determining prod- 
uct costs for sales and inter-depart- 
ment transfers, out of pocket expenses 
must be clearly shown at all times. 
This is particularly important in the 
meat industry where profit margins 
are very small (averaging about 1 per 
cent of sales). In most cases the single 
element of fringe labor costs amounts 
to more than the total potential profit 
on a product. 

The importance of this is that sales 
are made daily with respect to which 
the sales manager must give consid- 
eration to whether or not he can re- 
cover all of the out of pocket expenses 
plus overhead costs. Too frequently the 
tendency of the sales department is to 
ignore the burden charges on product 
it has difficulty in selling. If the labor 
costs are clearly listed on product cost 
sheets and not buried in burden, higher 
sales realization will undoubtedly be 
the result. It is equally important that 
the fringe costs be included in comput- 
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EXHIBIT 1 
| Comparison of Realization on Hog Chitterlings as Inedible and Edible 
Product 
VALUE OF HOG CHITTERLINGS AS INEDIBLE PRODUCT 
100 lbs. of chitterlings will render as follows: 
Grease 20 lbs. @ 1414c per lb. sales price .............. $2.90 
Regular tankage ......... 8 lbs. @ 6c per Ib. 48 
Stick tamkage ccc 15 lbs. @ 3c per Ib. 45 
Total $3.85 
Less rendering expense 25 
Net realization as inedible product $8.58 
REALIZATION AS EDIBLE PRODUCT PER 100 POUNDS 
Chitterling sales value, 18c per pound $18.00 
Less cost of saving (out of pocket) 
Labor saving on hog kill 20 lbs. per man hour 
at base rate per hour $1.38% $6.95 
Labor packing in cans and freezer -50 
Water washing .05 
10-lb. cans @ .303 ea. 3.03 
Outside cartons 6 Cans to CALtOM 24 CA. ecceeeececconesssennseemens .60 
Freezer cost 56 
Selling -50 
Order-filling 75 
Delivery 1.00 
Total cost to save $13.94 
Net realization as edible $ 4.06 
Net realization as inedible (above) $ 3.58 
Indicated additional profit as edible, per 100 lbs. - “48 











ing labor costs on products transferred 
to other departments and particularly 
in figuring the costs of products which 
could be produced or purchased from 
other packers. 

Another problem regularly confront- 
ing packers in normal times is whether 
to further process certain products. 
For example hog chitterlings may be 
tanked for grease or saved as an edible 
product. However, labor cost of saving 
as an edible product is high. If the 
market price of hog chitterlings is not 
sufficient to enable the packer to re- 
cover the labor and other expenses of 
saving, it may be more profitable to 
render the chitterlings into inedible 
grease. 

To illustrate how much this fringe 
expense may amount to when con- 
verted to a per pound basis, a few fig- 
ures will help. The top portion of Ex- 
hibit 1 shows $3.58 realization per 100 
pounds for chitterlings as an inedible 
product and, using this figure in the 
bottom portion, an additional profit of 
48c per 100 pounds is indicated if the 
chitterlings are processed to an edible 
product. However, it will be noted that 
“cost to save” as edible product sup- 
poses a labor base rate of $1.38% per 
hour. 

If fringe labor costs had been in- 
cluded, this would change to $2.05 per 
hour and a loss rather than a profit 
would result from sale of the chitter- 
lings as edible instead of inedible prod- 
uct. The cost per pound to save would 
rise from the figure of $6.95 shown in 
Exhibit 1 to $10.25 and the difference 
of $3.30 would swing the 48 cents ad- 


ditional profit into a loss of $2.82. It 
is thus apparent that the use of the 
base labor rate only would have re- 
sulted in a costly error involving loss 
of out of pocket costs and waste of 
labor time. 

Other typical problems confronting 
management daily further illustrate 
the importance of recognizing fringe 
costs. Pork cuts may be sold as fresh, 
cured, smoked, cooked or canned. Some 
cuts may also be processed into bone- 
less meats to be used for sausage. 
Whether to sell as fresh, cured, 
smoked, or canned presents the prob- 
lem of recovering costs of producing, 
particularly the labor costs. 


To Bone or Not to Bone 


A still different problem relates to 
whether to make boneless meat for 
sausage or buy the boneless meat on 
the open market. However, the correct 
handling of labor costs in making the 
decision is just as important as in 
other cases of choice among alterna- 
tives. Boneless meat for sausage is ob- 
tained from various meat cuts of all 
classes of meat animals, such as cattle, 
calves, mutton and hogs. Most meat 
slaughterers also manufacture sausage. 
There are hundreds of sausage manu- 
facturers in business who slaughter no 
livestock and must buy all their bone- 
less meat from slaughterers. There- 
fore, the slaughterer has a ready 
market for the boneless meats he may 
produce or the cuts with which he 
makes this boneless meat. 

Two daily market services, The Na- 
tional Provisioner and The Packers’ 
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Daily Record provide the industry 
with daily information of sales prices 
of all meat products including boneless 
meat for sausage. The market value 
of boneless meat is usually determined 
by the cost of the meat from which it 
is derived and, in particular, by the 
amount of fat or relative leanness of 
the trimmings. The leaner the product 
the higher the sales value. The follow- 
ing quotations from The National Pro- 
visioner Daily Market Service of April 
24, 1951 will illustrate this point: 

Cents Per Pound 
a eee @ 17%-18 


Regular trimmings ................ @24 -25 
Regular trimmings 


Guaranteed 50% lean ........ @ 2B 
Pork trimmings—85% lean...... @ 4%-47 
Pork trimmings—95®% lean......... @ 49 
Neck bone trimmings ............. @ 3914-40 


Blade meat ......... @ A 


The trimmings may be obtained 
from different pork cuts. Pork picnic 
is the cut most used to secure 85 per 
cent or 95 per cent lean trimmings. 
Guaranteed 50 per cent or regular 
trimmings are also produced from this 
cut. In the boning operation, the packer 
may make either 85 per cent or 95 per 
cent lean trimmings depending upon 
his needs. Exhibit 2 is an illustration 
of two cost calculations for boning pic- 
nics, showing the effect of the fringe 
labor costs on the total. Such a calcu- 
lation would be made for comparison 
with the price the packer would have 
to pay for the same trimmings if he 
purchased them. 

Failure to figure the labor correctly 
may result in the packer using labor 
to bone product which could have been 
purchased at a lower cost. The adverse 
difference displayed in Exhibit 2 (be- 
tween calculation with and without 
fringe costs in the labor figure) is not 
as great as the instance illustrated by 
Exhibit 1. However, it is large enough 
to affect the policy of top management. 
This difference in cost calculation is 
also important in determining the 
value of meat products to be trans- 
ferred to other departments. The full 
labor cost must be added or the trans- 
ferring department will show a loss. 

In order to make our staff (particu- 
larly plant foremen and plant em- 
ployes) conscious of the magnitude and 
the importance of the type of expense 
which is the subject of this article, we 
prepared a chart which sets forth all 
fringe costs and reflects them on an 
hourly basis for each base labor rate. 
This chart shows all hourly rates, the 
hourly costs of each expense, and the 
total of what we consider the labor 
costs per hour paid the employe. The 
wide spread between labor rates in the 
several departments, from $1.28 to 
$2.12, makes it important to show each 
rate separately. 

The actual cost to the company for 
all benefits (including straight-time), 
received by the employe at the lowest 
hourly rate of $1.28 for female em- 
ployes is $1.684 per hour. In other 
words 40.4 cents are added by fringe 
costs. These fringe costs cannot be con- 
sidered on an average or a percentage 
basis for all employes. Some expenses 
will vary according to the rate per 
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Add labor of boning: 


(adjusted rate) 


Total 

Less credits: Yo OR 
Shanks 10.4 
Regular trimmings 6.3 
Fat 22.4 
Bones 14.2 


Total credits: 
Net value 


Lean trimmings 


EXHIBIT 2 


Cost Per 100 Pounds of Lean Trimmings for New England Style Sausage 
from Green Picnics 


CALCULATION NO. 1—BASE LABOR RATE USED 
Market value of green picnics 8/10 Avg. 


150# per man hour @ $1.66% per hour (base rate) 1.11 


Total $34.61 
Less credits: % OR# PRICE VALUE 1004 
Shanks 10.4 40 $4.16 
Regular trimmings 6.3 25 1.58 
Fat 22.4 ll 2.46 
Bones 14.2 .02 .28 
Total credits: = 8.48 
Net value $26.13 
Lean trimmings 46.7 cost $55.98 


(Net value $26.13 divided by 46.74) 


CALCULATION NO. 2—FRINGE COST INCLUDED IN LABOR 


Market value of green picnics 8/10 Avg. 
Add labor boning 150# per man hour @ $2.49 


(Net value $26.64 divided by 46.7#) 


Cost of trimmings in the second calculation over first calculation 





$33.50 








$33.50 
1.66 
$35.16 
PRICE VALUE 100# 
40 $4.16 
25 1.58 
‘il 2.46 
02 28 
ce 
$26.64 
46.7 cost $57.05 
“$1.07 








EXHIBIT 3 
Portion of Fringe Labor Cost Chart for the Various Base Rates of Pay 
































Base rate per hour $1.28 $2.12 
Clothes-changing time 06 “10° 
Knife-sharpening time iuasiel .04 
Laundry and clothing allowance 02 02 
Eight paid holidays .042 .069 
Vacation 082 136 
Rest period .08 133 
Miscellaneous 104 -154 
Lunch room expense 016 .026 
Fringe cost per hour 404 678 
Total rate per hour plus fringe 1.684 2.798 
Department foreman 5.0% .067 140 
Other benefits paid employes: 
Overtime costs 4.7% .079 132 
Guarantee time 3.0% 05 084 
Total cost per hour for figuring ¥ B 
product costs $1.88 $3.154 








hour, others can be applied on a per- 
centage basis. Exhibit 3 is limited to 
two base pay rates, presupposing a 
40 hour week. It sets forth all the 


29, 1951 


items we consider as fringe costs. 
Overtime, guarantee, and foreman are 
added, based on the department’s ex- 
perience. With these costs included the 
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Julian 


SMOKEHOUSES 
are proven performers! 


Julian’s expertly engineered de- 
pendability and trouble-free per- 
formance are just two of the built- 
in features that give Julian owners 
peace of mind even in these days 
of uncertainty. JULIAN SMOKE- 
HOUSES can be counted on for 
peak performance for the dura- 
tion of any emergency. Many of 
the country’s leading packers are 
relying on JULIAN to keep their 
production up ....and on 


schedule! 


JULIAN ENGINEERING COMPANY 


319 WEST HURON STREET 
CHICAGO 10, ILLINOIS 











FOOD MANAGEMENT 
INCORPORATED 


@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 
house men and thoroughly conversant with 
packinghouse problems. 





6866 ELWYNNE DRIVE ° CINCINNATI 36, OHIO 
Telephone: TWEED 2502 











Bearn. Levi & Co. Inc. 













total fringe included cost is increased 
to $1.88 per hour. 

There is no doubt but that supple- 
mentary labor costs do represent an 
inadequately recognized element of la- 
bor cost through industry generally. 
The amounts of which they are com- 
posed may well be individually justi- 
fied as stimulants to. production, as 
policy costs, or as necessity costs. How- 
ever they should be known and weighed 
for control purposes. 


Bill Would Fine Both 
Sides in Labor Dispute 

A bill which is designed to end work 
stoppages during labor disputes and 
hasten settlements by fining both 
sides is planned by Representative 
Harold H. Velde. It would amend the 
Taft-Hartley law. 

Velde said the plan would be volun- 
tary, applying only when both man- 
agement and labor agreed to it. When 
a dispute reaches the point of a strike, 
either side could apply to the National 
Labor Relations Board for a nonstop- 
page strike order which would require 
that work and negotiations continue. 
The company would deposit with the 
NLRB each week one-fifty seconds of 
the preceding year’s net earnings until 
a settlement is reached. The company 
would pay no dividends and add noth- 
ing to surplus, and labor could not pay 
strike benefits. 

The pay of all management person- 
nel and of all workers represented by 
the union would be reduced at least 
10 per cent and this money would be 
held by the NLRB. If the dispute were 
settled in 90 days, the profits and pay 
be returned to the owners. If the 
strike continued, the impounded money 
would be confiscated and the process 
repeated until a settlement were 
reached. 


Senate Tax Measure 

The Senate has voted to make the 
increases in corporate income taxes 
provided by pending legislation retro- 
active to April 1, as recommended by 
the Senate finance committee. The 
House measure makes the increases 
retroactive to January 1. 

The Senate also decided not to sub- 
ject corporation dividends and interest 
to a 20 per cent withholding tax which 
had been approved by the House. In 
another move the Senate approved the 
committee’s suggestion to relieve hard- 
ship cases under the excess profits tax. 

Many differences in the Senate and 
House bills will have to be ironed out 
by conference committee. 


Marketing Research School 
The University of Minnesota will 
conduct a Marketing Research Insti- 
tute on Thursday and Friday, October 
18 and 19, on the Minneapolis campus. 
The Institute is being pfesented in 
cooperation with the Minnesota chap- 
ter of the American Marketing Asso- 
ciation. It is designed for business and 
sales executives and research men. 
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OPS Considering Change 
In Kosher Rib Prices 


On September 22 OPS announced 
that it was issuing Amendment 7 to 
CPR 24, authorizing kosher beef 
slaughterers in Zone 4 (a) to add a 


markup of $1.50 per cwt. on sales of | 


kosher rib beef cuts. OPS said that 


the amendment would be issued Mon- | 
day, September 24, effective that day. | 


However, on Monday OPS announced 
that the proposed amendment would 
not be issued. OPS is now considering 
other means to handle the problem of 
kosher ribs. The new change “would 
not impose any hardship or price 
squeeze on kosher retailers but still 
would equalize the wholesale ceiling 
prices of kosher and non-kosher ribs 
in Zone 4 (a) so that kosher butchers 
would be assured of normal supply 
of kosher ribs.” 

Zone 4 (a) includes New York state 
except for several western counties, 
Pennsylvania except for western coun- 
ties, new England states, New Jersey, 
Maryland and the District of Columbia. 


More Services Are Exempt 
From Price Controls 


OPS exempted 
services from 


additional 
controls, in 


several 
price 


Amendment 2 to GOR 14 and in an | 


exempting provision to CPR 34 gov- 
erning services. Many of these serv- 
ices affect meat packers, directly or in- 
directly. Among them are the follow- 
ing: Advertising agencies; claims ad- 
justers; custom house brokers and 
foreign freight forwarders; labor rela- 
tions counsellors; notaries public; pub- 
lic relations counsellors; ticker serv- 
ices; patents; trademarks and copy- 
rights except when incidental to or as 
an integral part of a sale or lease of 
a commodity; docks and warehousing 
facilities, and dues and assessments of 


non-profit and non-trade purpose clubs | 


and associations except when they are 
charges for rendering of a service. 


USDA Amends DFO 5 


Defense Food Order 5 has _ been 


amended by the USDA to provide that | 


CMP-4C applications be filed not later 
than 90 days before the beginning of 
the quarter in which delivery of the 
materials is required. Originally, ap- 
plications could be filed 60 days in 
advance. Therefore all food processors 
and wholesale food distributors who 
require mill shipments of controlled 
construction materials in the first 
quarter of 1952 should submit their 
CMP-4C applications by October 1. 


Home Consumption Beef 


Amendments to several regulations, 


effective October 1, will permit retail- | 


ers, locker plants and custom slaughter- 
ers to handle ungraded and unmarked 
beef which has been certified to be for 
home consumption by resident farmers 
and producers. 
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GIVE YOUR CUSTOMERS 


AS THEY LIKE IT! 

“The Man You Knew” J ook to H. J. Mayer for advice in selecting the 
seasoning formula that puts the most “‘sell” in 
your pork sausage. Mayer's Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case. . . and 
flavor them to your customers’ particular taste. 
Write today for detailed information. 


MAYER’S Special 











The Founder of 
H.J. Mayer &SonsCo., Inc. 




























































Pork Sausage Seasonings an _ _ 

NEW WONDER (Regular type) v Vv Vv 

FIT THE NEW WONDER (So-Smooth type)| v v v 

FORMULA WONDER (Regular type) Vv v v 
TO YOUR 

CUSTOMERS WONDER (So-Smooth type) v v v 

| SPECIAL (Regular type) Vv v 

SPECIAL (So-Smooth type) Vv Vv 

| OSS (Completely soluble) Vv v Vv 


H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 S$. Ashland Ave 


IN CANADA: H J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIC 









Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 


| 
| 


















**The Old Timer’ — 
symbol of Speco 


Pictured with SPECO’s famed “Old Timer” is the one- 
superiority. 


piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 





FREE: Write for SPECO's “GRIND- 
ING POINTERS.” Speco, inc., 3946 
Willow Road, Schiller Park, Illinois. 
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TOPEKA, KANSAS, PLANT 


JOHN MORRELL & CO. 


FROM THE 


OF 





BARLIANT & CO. PHIL HANTOVER, Inc. 


1401 W. Pershing Rd. (39th St.) U. S. Yards, Chicago 9 


@ Watch these columns for detailed information regarding the largest, complete 
liquidation of a modern meat packing plant in the history of the industry. 


@ Barliant & Company and Phil Hantover, Inc., are jointly working on the compila- 
tion of a complete inventory and as soon as the listing of machinery, equipment, 
and supplies can be accomplished, the date of sale will be announced. 


@ Here is your opportunity to get immediate shipment on top, modern packing- 
house equipment from one of the largest, most progressive meat packers in the 
country today. 


@ We want to emphasize that any equipment damaged by the recent flood in any 
way has been put in its original or better condition. 


@ Only a very small percentage of the equipment was affected by the flood as 
the vast majority of John Morrell & Co.'s processing was done on the higher floors of 
‘the huge, seven-story building. All equipment, however, that was damaged has 
been reconditioned under the supervision of Morrell's engineers and Phil Hantover, 


Inc., Kansas City plant. For example, any motors damaged in any way were thor- 
oughly baked and reconditioned. 


@ The equipment is in exceptionally fine condition and has been well maintained. 
Many of the items were purchased only a short time before the plant shut down. 


@ This will not be an auction but a sale conducted along the lines of past packer- 
approved "Barliant Liquidations." All items will be available for your inspection 


and fairly priced. Watch for further particulars and list of exceptional buvs! 








Jt is our suggestion that prior to the date of sale, you advise us by mail, wire, 
or phone the types of items you are particularly interested in so that we can 
advise you personally concerning them. 





Write ... Wire... Phone 


CLiffside 4-6900 Victor 8414 





1717-19 McGee Street, Kansas City 8, Missouri 





Poge 14 
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»Ground has been broken for the new 
C. Finkbeiner plant to be built on the 
outskirts of Little Rock, Ark. The new 
plant at first will be used for slaugh- 
tering and curing operations but, it 
is reported the company later may move 
its present sausage manufacturing 
operation to the new plant. The new 
building is expected to cost more than 
$500,000. Supervisory work in connec- 
tion with its construction will be as- 
sumed by Frank Finkbeiner, partner 
of the concern. 

New officers of B. Schwartz & Co., 
Chicago, were introduced to the trade 
at the American Meat Institute conven- 
tion in Chicago last week. The com- 
pany claims to be the country’s lead- 
ing independent boners of beef for 
processors and canners, with a business 
in excess of $40,000,000. The new 
officers are George Zaslow, vice presi- 
dent in charge of operations; Joe Pav- 
lak, vice president in charge of pur- 
chasing; James Colvin, secretary and 
treasurer; and Jack Levy, vice presi- 
dent and manager of small stock. 
®»The Fresno Meat Co., one of the old- 
est meat packing businesses in Cali- 
fornia, has been bought by George H. 
Smith, formerly of the Selma Dressed 
Beef Co., Selma, Calif. A new re- 
frigerated loading dock as well as a 
new offal cooler and freezer are among 
the units planned under the new own- 
er’s building program. 

»Bernell Gardner has been appointed 
executive vice president of Herman 
Sausage Co., Inc., Tampa, Fla. Gard- 
ner has been sales manager for the 
same company for the past two years 
and formerly was in charge of sales 
for the St. Louis Independent Packing 
Co. in the Tampa area. He succeeds 
Paul A. Tarnow, who resigned as 
executive vice president recently to 
devote his full time to his own interests 
in the cattle business in Florida and 
Georgia. 

Patrick J. Lynch has been appointed 
to the newly created post of assistant 
general provision manager of Oscar 
Mayer & Co:, Madison, Wis. Formerly 
connected with the product control de- 
partment of the concern, Lynch will 
continue his supervisory work in pork 
killing and cutting at Mayer’s various 
plants, while carrying on expanded 
activities associated with his new posi- 
tion. 

United Meat Co., San Jose, Calif., 
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BRANDING = equipment, 
although essential to 
meat packers and proc- 
essors, is unfamiliar to 
the general public. Be- 
cause of the unusual na- 
ture of its business, the 
Great Lakes Stamp & 
Mfg. Co. was invited to 
participate in the "Fun & 
Features" program tele- 
cast over station WBKB, 
Chicago. Robert H. Ska- 
dow, vice president of 
Great Lakes, demon- 
strates meat branding 
equipment. George Me- 
nard, right, emcees the 
daily television show. 
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is completing a new pork-cutting room 
which will provide 3,000 sq. ft. of addi- 
tional floor space at the firm’s plant, 
at a cost of approximately $45,000. The 
new department will be used for fabri- 
cating pork cuts. Joe Salcedo, head of 
the company, also reports the installa- 
tion of four new smokehouses. 
Newcastle Packing Co., Newcastle, 
Pa., is in the final stages of completing 
its new slaughtering and processing 
plant. Operations to begin soon in the 
new plant are the slaughter of cattle 
and hogs, sausage-making, and by- 
product operations. The new plant is 
completely modern and designed for 
BAI inspection. Irving Nixon, partner, 
has been supervising construction. 
>John H. Moninger of the American 
Meat Institute was elected vice presi- 
dent of the Association of Trade Asso- 
ciation Executives, the international 
society of professional trade associa- 
tion officials, at the ATAE convention 
held in Chicago last week. Moninger 
was general chairman of the associa- 
tion’s committee on convention arrange- 
ments. 

®»A new frozen meat company, Tampa 
Maid Frozen Products, has opened a 
plant at 812 E. North st., Tampa, 
Fla. Don Sheppard, who is a veteran 
in the meat business, was appointed 
general manager. Sheppard says the 
plant, which employs 15 people, proc- 
esses beef and pork. 

The story of meat will be presented 
through exhibits to more than 3,000,000 
consumers in 16 states this year, says 
R. C. Pollock, general manager of the 
National Live Stock and Meat Board. 
The board’s first meat exhibit—and the 
first of its kind ever held in the United 
States—was initiated 27 years ago. The 
exhibits utilize fresh meat cuts, wax 
models, pictures, graphs, and mechani- 
cal devices to clarify and dramatize 
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facts about meat and lard. At the ex- 
hibit spots, questionnaires are dis- 
tributed to obtain information on con- 
sumer habits and opinions. Last year 
more than 100,000 persons from 47 
states answered the questionnaires. 

» James Daniels, assistant district man- 
ager of the Philadelphia territory for 
Armour and Company, was named 
chairman of the Meat Division for the 
United Fund Campaign scheduled for 
October. 

The secretary of state, Austin, Tex., 
has assigned the trade mark ,“Ra-Corn” 
tc the Rath Packing Co., Waterloo, 
Iowa, 

®»George A. Hormel Il, 23-year-old son 
of Jay C. Hormel, chairman of the 
board of the Austin, Minn. packing firm, 
married French actress Leslie Caron on 
September 23. The wedding was in Las 
Vegas. The couple then flew to San 
Francisco to see the premiere of her 
first American picture. Miss Caron has 
been in Hollywood several months mak- 
ing a movie with actor Gene Kelly. 
&The Andrew Williams Packing Co. 
plant, National City, Calif., has been 
taken over by new interests who re- 
opened the plant on September 24 
under California state inspection. The 
establishment has a new killing floor, 
offal unit, and related departments in 
addition to cooler units built at the 
close of the war. The plant formerly 
was known as Vanderburg’s. W. O’Don- 
nel is secretary-treasurer of the new 
firm. 

®Frank A. Mayer of H. J. Mayer & 
Sons Co., Inc., Chicago, has been inac- 
tive in the field recently because of a 
broken leg sustained on a business trip. 
It will be several months before he can 
resume his full activities. 

> William C. Ragals of La Rosa Ex- 
portadora, Buenos Aires, Argentina, 
is in the United States and expects 
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ON 
BOILED AND 
SMOKED HAMS 


A boiled ham that can boast of lead- 
ership in every department 
taste, texture, tenderness and color 
. is a sure winner. When you 
can produce such a ham at less cost 
and in shorter time . . . why don’t 
you? CUSTOM Ham Flavor gives 
your product a taste appeal that 
widens your sales 
brings customers 


and 
back for more. 
(And it’s a great shrink saver, too! ) 
CUSTOM’s FLAVOTEX Seasoning 
Salt is in just the right balance to 
bring natural ham flavor to its peak 
of perfection . . . 


horizons 


and produce both 
and 
tenderness and 


tenderness 
smooth texture .. . 
texture that pays off in repeat sales 
demand. CUSTOM’s specially com- 
pounded MELLO-MILD Sugar Cure 
assures a bright pink color that 
holds! (No graying-out.) 

Take advantage of CUSTOM Qual- 
ity Ingredients . . . Your Smoked 
Ready-to-Eat Butts 
and Bacon will have a richer taste 


an unsurpassed 


Hams, Hams, 
that smacks of that always popular 
country-style goodness . . . Remem- 
ber, attractive color, delicious flavor 
and smooth, uniform texture make 
the big difference in your sales. 

Your customers will appreciate the 
plus-values of CUSTOM-cured 
smoked other smoked 


hams and 


meat products . . . and they'll make 
a point of calling for your brand by 
name. Reap the benefits of the 


greater convenience and economy of 


the new short time cure (with all 
the delicious flavor of the “long” 
cure). A real time and money 
saver! 


Contact your CUSTOM Field Man 
today! He’s an expert on solving 
your boiled and smoked ham prob- 
lems. Have him show you how to 
go after... and capture .. . the 


profitable ham market. 


Good Products, Inc. 


CHICAGO 12, ILLINOIS 


701-709 N. WESTERN AVENUE 
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to rémain until early October. The 
La Rosa concern is affiliated with 
Berth. Levi & Co., Inc., and Ragals is 
visiting their Chicago and New York 
offices. 

Richard Dunn Sallyards has been 
promoted to head the industrial engi- 
neering department of Armour and 
Company in Chicago. He has been in- 
dustrial engineer of the Armour plant 
in Los Angeles since January, 1948. 
&The general sales manager of Silver 
Skillet Brands, Inc., Arthur A. Froo- 
man, says a consumer advertising cam- 
paign emphasizing Silver Skillet corned 
beef hash will be launched this month. 
Television, radio, newspapers, public 
transportation, and billboards are 
scheduled. New point-of-sale advertis- 
ing material is to be made available 
through distributors, with major con- 
centration of the campaign in Boston, 
Providence, Buffalo, Rochester, Syra- 
cuse, Albany, Schenectady, Richmond 
and Norfolk, Va., Columbia, S. D., and 
Chicago. Frederick Asher, Inc., Chi- 
cago, is the advertising agency. 
Atlas Canning Co., Glendale, L. L., 
canners of pet foods, has announced 
the following promotions: Sidney Dre- 
zon, to vice president; Herman Shul- 
man, as director of sales. 

&Donald S. Maxon, 52, district sales 
manager of the canned foods depart- 
ment of Armour & Company, Syracuse, 
N. Y., died recently. He had been asso- 
ciated with the company for 28 years. 
&At the annual convention of the 
Wisconsin Association of Meat Dealers 
at Appleton, 'Wis., in September, a 
resolution was adopted opposing price 


| ceilings on all dressed pork. Another 





resolution adopted covered the estab- 
lishment of an eqttitable price on choice, 
good, and consumer grades of rib 
roast. The following officers were 
elected at this convention for the com- 
ing year: President, Ed Kraft of Wau- 
sau, Wis.; vice president, Harold Heda- 
wan, Racine; second vice president, 
N. C. Johnson, Milwaukee; secretary, 
Harry Wickert, Oshkosh; treasurer, 
Otto Kitzerow, Wausau; sergeant-at- 
arms, Ralph Natarus, Wausau. The 
next convention will be held in Wausau. 
» Murphy Meat Co., Sacramento, Calif., 
has completed its remodeling program 
and is now set up for four-way beef 
boning, with a capacity of about 65 
head per day. 

&Alta Meat Co., Dinuba, Calif., re- 
cently transferred its slaughtering op- 
erations to the Sierra Meat Co., Fresno, 
Calif. The change was made to satisfy 
inspection requirements and to permit 
remodeling of the Alta plant kill floor 
for pork cutting and lard rendering 
operations. A new killing unit will be 
built when conditions in the industry 
warrant the expenditure, officials of 
the company say. 

Construction of a two-story kitchen 
at 68th st. and West blvd. is planned 
for the Purity Sausage Co., of Ingle- 
wood, Cal. The unit will be 50x80 ft. 
&The Sycamore Market, Hayward, 
Calif!, operated by Ray Laird, is re- 


modeling a section of the building into 
a pork processing plant, to operate 
under state inspection. 

®Col. Horace S. Eakins, U. S. A., re- 
tired, who spent his professional life in 
the Veterinary Corps of the Army, died 
recently in Florida. Col. Eakins estab- 
lished the food and meat inspection 
procedures of the army veterinary 
schools and was author of the textbook, 
“Military Meat and Dairy Hygiene.” 
He was well known in the meat indus- 
try through his activities in the field 
of meat hygiene. 

Harold O. Wood, former Saratoga, 
N. Y., district manager for Swift & 
Company, has been appointed manager 
of Bethlehem Cooperative Freezer 
Lockers, Inc., Delmar, N. Y. 
Quality Meat Company, Inc. of Little 
Rock, Ark., has filed articles of incor- 
poration, listing capital stock at $10,- 
000. Incorporators are Elsie S. McNair, 
J. F. Spiegel and R. C. Limerick, jr. 
»Stone’s Wholesale Meats, Inc., Bronx, 
N. Y., slaughtering and meat packing, 
recently filed for incorporation, with 
capital stock listed at 200 shares, no 
par value. Directors are Samuel Stone, 
Alvin B. Adler, and Suzanne F. Adler. 
&The director of meat inspection in 
Houston, Tex., declares that meat in- 
spection in Seattle, Wash., rates as the 
highest of any city in the United 
States. Writing to Dr. James P. John- 
son, former chief of meat inspection 
for the Seattle-King County Health de- 
partment, the Texan, Dr. R. S. Martin, 
said he bases his opinion on an inspec- 
tion tour made by a member of his 
staff. The staff member, Dr. Martin 
said, surveyed meat-inspection methods 
and regulations in 40 major cities this 
spring. 

&Wright Packing Co., Inc., Baytown, 
Tex., has been granted a charter for 
50 years. Its capital stock is $40,000, 
its incorporators R. M. Wright, Amy 
Wright, and J. B. Heyes. 


Flashes on Suppliers 


H. J. MAYER & SONS COMPANY, 
INC.: Ray C. Wilson, who is well known 
in the meat industry through his years 
of work in sausage manufacturing and 
processing, has been appointed a repre- 
sentative of this Chicago firm. He will 
concentrate his activity in Texas and 
adjoining states. 

LINK-BELT COMPANY: Robert C. 
Becherer has been elected executive 
vice president with headquarters at the 
company’s executive offices in Chicago. 
Elected vice president last March, 
Becherer joined Link-Belt in 1923 and 
has been general manager of the firm’s 
Ewart plant in Indianapolis since 1947. 

THE V. D. ANDERSON COMPANY: 
Field Representative John C. Lund- 
mark, formerly of the Chicago territory, 
will now represent this Cleveland, 
Ohio concern in the Southern and 
Southwestern territory. With Ander- 
son for many years as a field engineer, 
Lundmark will be located at 2016 





Southwood rd., Vestavia Hills, Birming- 
ham 9, Ala. 
4 
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A typical example of low-maintenance 
town, . ; Crane Quality—No. 465% 125-Pound 
Bog . ; Iron Body Gates. Rarely does the bon- 
Amy oes net joint need attention. Flange con- 

struction includes reinforcement to pre- 
vent distortion and utilizes more bolts, 
more closely spaced, than is usual in 
valves of this class. Crane precision- 
guided seating reduces seat and disc 
wear. Packing has long life because 
these valves have a deep stuffing box 
filled with high grade asbestos ring 
packing. A ball-type gland helps to 
equalize the packing load. 








Better performance features like these make 

} Crane the better buy in valves of every type. 

Crane No. 465% Ask your Crane Representative for a demon- 
lron Body Gate Valve stration of Crane better valves. 


General Offices: 
836 S. Michigan Ave., Chicago 5, Ill. 
Branches and Wholesalers Serving 

a All Industrial Areas 





VALVES + FITTINGS + PIPE + PLUMBING + HEATING 
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Processors, Wholesalers Meet in Chicago 


THE MAIN ISSUE facing the National Association of Meat Processors 
& Wholesalers, Inc., at its meeting September 20 at the Sherman Hotel, 
Chicago, was government controls. The association went on record as favor- 
ing an immediate amendment to SR 34 to GCPR (which authorized manu- 
facturers of fresh and semidry sausage made wholly or in part with beef 
to take an adjustment in their prices based on cost of beef) to redefine 
“current cost” so as to include the increase in prices of beef in connection 
with the issuance of Amendment 6 to CPR 24. The group also requested 
OPS to issue simultaneously with the issuance of the proposed pork price 
regulation, a provision that any increased price of pork over and above the 
base period price be reflected in new ceilings for the sausage maker. 

At the afternoon session an open forum was conducted by Joseph B. 
Danzansky of the law firm, Danzansky & Dickey, general counsel for the 





Association. Speakers included Jack L. Koster, head of the beef and small 
stock section, OPS, and R. A. Peters, head of the sausage section, meat 
division, OPS. 

Walter Seiler, president of Karl Seiler & Sons, Philadelphia, and presi- 
dent of the Association, presided. Irving Tenenblatt of Monarch Provision 
Co., Chicago, and the organization’s vice president, handled arrangements 
for the meeting. Senator Kenneth S. Wherry was unable to attend because 
of illness. 

The photographs show, above, the afternoon panel session, with Jack 
Koster the speaker. Below, group of officers and directors. The titles of 
association officers appear in parenthesis: Seated, Sidney Kolker, Witt & 
Co., Washington, D. C., (treasurer); Joseph Kaufman, president, New York 
Council Wholesale Meat Dealers, (vice president); Morey Rosenthal, presi- 
dent, Glendale Provision Co., (secretary); Walter Seiler (president); Irv- 
ing Tenenblatt, (vice president); Joseph B. Danzansky and John Marhoefer, 
president, Marhoefer Division, Kuhner Packing Co., Chicago. Standing: 
Jack Levin, president, Sinai Kosher Sausage Co., Chicago; Abe Cooper, 
president, Bernard S. Pincus & Co., Philadelphia; Arnold Feinberg, presi- 
dent, Feinberg Kosher Sausage Co., Minneapolis; Irving Berger, manager, 
Chicago Dressed Beef Co., New York City; Joseph Regorrah, partner, Rem 
Packing Co., Detroit; Albert A. Pincus, Albert A. Pincus & Sons, Inc., 
Philadelphia; Raymond Dickey, Danzansky & Dickey; David M. Bungard, 
president, Bronx Independent Meat Co., New York; W. F. Peters, president, 
Peters Meat Products, Inc., St. Paul; Al Klopot, president, Apex Packing 
Co., Chicago; W. C. Wangerin, president, Wisconsin Meat Products Co. 
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DiSalle, AMI 
Clash as Controls 
Prove Unworkable 


LL available OPS enforcement 

agents this week began checking 
an estimated 500 slaughterers in 110 
cities to discover whether they are 
violating price control regulations. The 
enforcement teams studied weights and 
scales, invoices and purchase records, 
looking for evidence that slaughterers 
are hiding over-ceiling payments for 
cattle with false records, “side pay- 
ments” by customers and tie-in sales. 

After two days OPS reported that 
many violations had been discovered 
and that it expected the actual number 
might run “into the hundreds.” Edward 
P. Morgan, OPS enforcement chief, de- 
clared an expanded enforcement pro- 
gram would continue indefinitely. He 
said that most slaughterers “have ac- 
cepted this investigation in good spirit” 
but that some agents “have met re- 
sistance on several occasions.” 

Meanwhile an exchange of words 
between the American Meat Institute 
and Michael V. DiSalle, stabilization 
director, received considerable pub- 
licity. DiSalle accused the meat indus- 
try of failing to cooperate with him, 
to which the Institute, in convention in 
Chicago, replied that his statement was 
the “irresponsible ranting of a frus- 
trated individual” who has found that 
his meat controls won’t work. The 
Institute said the price stabilizer is 
unfit for his job and called for the 
immediate removal of price controls 
on beef. 

The AMI also said it has done “every- 
thing possible to stabilize prices” and 
accused DiSalle of “milking mice again 
by confusing the issue. 

“Mr. DiSalle has come face to face 
with the fact that his controls over 
meat are totally unworkable and lashes 
out at all branches of the industry, in- 
cluding the inspection and regulatory 
services of the government itself,” said 
the AMI. 

“Mr. DiSalle speaks of lack of co- 
operation. So far as the American Meat 
Institute is concerned, its members re- 
fuse to cooperate in law violations by 
buying cattle or selling beef at over- 
ceiling prices. As a result of Office of 
Price Stabilization regulations, beef for 
the consumer in legitimate channels 
is becoming increasingly scarce. The 
situation will become progressively 
worse unless controls are removed 
promptly.” 

DiSalle’s statement was made dur- 
ing a television speech in San Diego. 
He declared the meat industry had 
never offered cooperation or a word 
of encouragement or advice. He charged 
the Institute with making statements 
“that would undermine public confi- 
dence in the control program.” 

DiSaile quoted unnamed members of 
the meat industry who, he said, told him 
the price control program is doomed 
“because of the large number of per- 
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sons in the industry who not only 
would not cooperate with a control 
program, but who, even in normal 
times, engage in a great many sharp 
practices.” 

Early this week Safeway Stores 
posted signs in its markets that it 
had been unable to purchase adequate 
beef supplies at OPS ceiling prices. 
Other large food chains also reported 
feeling the tightening of beef supplies. 
The chain retailers explained that “they 
must comply with ceilings on beef for 
the same reason the big packers must 
comply with ceilings on livestock: the 
eyes of OPS enforcement agents are 
constantly on them.” Informed persons 
in the meat industry insist that a black 
market in beef exists and is growing. 

The Amalgamated Meat Cutters and 
Butcher Workmen, AFL, was among 
the groups which protested the Army’s 
request for beef overseas. The union 
suggested it would be better to scrap 
all meat price controls. It also asked 
for a labor-management governing of 
the entire meat economy. 

The protest, in the form of a tele- 
gram, stated that slaughterers were 
reporting a loss of $25 on the slaughter 
of each Choice steer and that some 
packers are buying only 70 per cent 
of purchases last year. “It is better to 
scrap all meat controls than to precipi- 
tate a meat shortage, black markets 
and industry unemployment. Instead 
of threatening the meat producers we 
should encourage adequate supply for 
military and civilian use and insure 
packers a fair and reasonable profit,” 
the telegram concluded. 

The National Independent Meat 
Packers Association urged the Senate 
banking and currency committee to 
end price controls on meat. NIMPA 
cited inability of the Army to purchase 
beef in the United States and loss of 
jobs in packing plants and results of 
present controls. 

Edwin G. Nourse, former chairman 
of the President’s Council of Economic 
Advisers, told the AMI convention that 
price controls are a “costly hoax” and 
that the claim they slow down inflation 
is dubious. 

Although Arval L. Erikson, OPS di- 
rector in charge of food and rest- 
aurants, told packers attending the 





AMI convention that there would be 
no immediate change in the price rules 
for beef, changes in regulations were 
indicated in recent statements of Di- 
Salle. Speaking at the AFL convention 
in San Francisco, he said some changes 
which would affect the meat industry 
are “in the process of being made.” 
Later in Los Angeles he said his agency 
is constantly exploring alternative 
methods to dollars and cents price ceil- 


ings on beef. He added that “a mark-up | 


arrangement of price control does not 
seem practical at this time, but I do 
not rule it out as a possibility in the 
future.” 

Reports from Washington indicated 
that the new scheme being discussed 
would junk the present system and sup- 
plant it with a “margin control” plan. 
Cattle prices would then be completely 
decontrolled. The packer would be al- 
lowed his traditional markup on sales 
to the retailer. For example, with a 
10 per cent markup, on a steer costing 
$300 he would add $30 profit. Retailers, 
instead of operating under dollars and 
cents ceilings, would also take their 
customary markup on the price they 
paid the packer. 

Another method being considered 


would allow packers to adjust present | 


tailored ceilings on beef to changes in 


the weekly market price of cattle. | 
Present ceilings would become the “base | 


price.” These would be revised weekly 
to take into account changes in the 
cost of cattle. 

But none of these plans has gone 
beyond the talking stage. 


Foreign Meat Purchases 


The Secretary of the Army last week | 


authorized purchase of 10,000,000 Ibs. 
of meat for overseas troop feeding in 
Europe and this week an additional 
10,000,000 lbs. for Japan and Korea. 
The orders were issued under the 
emergency wording in the “Buy-Ameri- 


can” section of the 1951 Army Appro- | 
priation Bill on the grounds that the | 
meat could not be secured in the United | 


States. An Army request to domestic 
packers for bids on 13,000,000 lbs. of 
boneless beef early last week brought 
offers of only 190,000 lbs. from two 
packers. 




















Here's How Cudahy 
Double Tested Sheep Casings 
Boost Your Profits... 


LESS CASING-BREAKING means minimum 
work stoppages, inspection costs, rejects... 
lower stuffing costs. To withstand stuffing 
pressures without breaking, guaranteed- 
strong Cudahy Sheep Casings are rigidly 
tested for strength. 

BETTER-LOOKING SAUSAGES increase sales. 
Always uniform insize, CudahySheep Cas- 
ings assure smooth, well-filled sausages of 
uniform weight, neither over- nor under- 
stuffed. Nothing increases sales like this 
plump, appetizing appearance. Capture 
the evenly-smoked flavor and sealed-in 
juiciness natural casings afford—switch 
to Cudahy. 

TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different kinds 
of pork, sheep and beef casings... and 
many Cudahy Branches. So write, wire or 
phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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Eastern Division: 122 E. 42nd St., New York 17 e Central Division: 135 So. La Salle St 
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wm IT’S AN AIRTIGHT CASE 


Nothing protects meat like a can / 


is 


art { Guard the delicate flavor of 

Mie your meat products and 
-a ~ keep them in tip-top condi- 
tion. Conservation—so im- 
portant in today’s defense 
economy — demands the best in packag- 
ing protection for perishable meats. No 
wonder so many packers depend on 
Continental cans. 


Designed by packaging experts, Conti- 
nental meat cans come in a wide variety 
of sizes and shapes. All of them provide 
a perfect hermetic seal. Many are made 
with special linings. They are built to 
stand up to the rough handling of ship- 
ping and storing. What’s more, they have 
plenty of eye and sales appeal—our 
lithographers are masters of their craft. 


CONTINENTAL © CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 East 42nd Street, New York 17, N.Y 
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Pork Large Item As Meat Processing 
Gains New Momentum During August 


all kinds advanced by close to.a half 
a million pounds for the total of 1,044,- 























the month of August as the total of 937,000 lbs. turned out during the 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—AUGUST, 1951, WITH COMPARISONS 
August January- August 
1951 1950 1951 1950 
Placed in cure 

BE “caciknu tbaed eS ends 04casenrd ees 9,537,000 12,174,000 61,264,000 73,907 ,000 

DE Seusewsewsssssitentenhesseoess 341,257,000 296,296,000 2,353,423,000 2,265,891,000 

GE ener viens tusosvodeseessaes eee 43,000 6,793,000 Lee —~«é«t ew www 
Smoked wnifer dried 

BEE Sa dkacbbecSeresrescoevoreversveos 3,970,000 5,844,000 34,594,000 38,186,000 

DE dcmreavresvsbeeceeadenoeesee 237,646,000 216,167,000 =1,722,151,000 = 1,412,0387,000 
Cooked meat 

ME 46:00:06 5 0006000 abRessneseewens 5,149,000 5,800,000 37,204,000 30,888,000 

BR cWencccccsnccsssvesennctoovess 5,767,000 41,234,000 295,376,000 373,586,000 

DT go nspuesauneeebd betes beata eeu 180,000 306,000 ae © = —=—sés i weeoes 
Sausage 

WECER Bates .ncciscccccscccccvece 15,872,000 15,534,000 133,681,000 136,270,000 

To be dried or semi-dried.......... 12,157,000 13,261,000 182,812,000 52,496,000 

i ccc ok bee ves ene He 55,058,000 50,942,000 ee —=—~<“—™~*CS Sn ce ww 

Other, smoked or cooked........... 58,066,000 53,347,000 a = =—s pea eesi 

BOOaE GRGUETS occccccccesses 141,153,000 133,084,000 21,190,000 876,232,000 
“Loaf, head cheese, chili, 

PebinG POOGRCES 2. ccccccccccsccccce 19,524,000 18,278,000 130, 701 ,000 120,589,000 
Steaks, cuops, roasts ...........+.6+. SY 304,000 75,028,000 éeuseunt 
Bouillon cuves, extract ............6.. 450,000 454,000 aia he bole ad 
BORD. BOGE cc ccccccccvcccoccecevens 82,603,000 74,9387 ,000 505,428,000 
SON, GORGE cccccccceessccceoses 2,917,000 2,270,000 
SUOUIBUTMET 2. ccc ccccccccosesces 12'5 954,000 9,066,000 
Miscellaneous meat product . ,929,000 2,784,000 
Bard, ren@ered .....cccccces 164,381,000 138,638,000 
Lard, refined ....... 136,854,000 128,390,000 1 "054, SSS Sooo 
Oleo stock ....... 6,481,000 10,836,000 59,045,000 68, 804,000 
Bdible tallow ........cccscsvcces 5,011,000 7,621,000 45,378,000 47,874,000 
Kendered pork fat 

DOE cccdccocscosvreveseusesse 9,365,000 9,116,000 67,472,000 2,368. 000 

eGME oc ccccccccccccccccevvecces 5,181,000 5,408,000 35,605 ,000 39, 
Compound cor ning animal fat..... 26,197,000 36,339,000 169,442,000 180,! 508" ,000 
Oleomargarine containing animal fat. . 1,773,000 2,402,000 18,431,000 15,108,000 
Canned product (for civilian use 

& Dept. of Defense)........-..++-+ ae  0ti«éh ww kv’ 118,479,000 

MEE cc wed deeweedcoesredesneessnes 1,469,869 ,000 1,242,356,000 9,618,895,000 8,929,787,000 

*Totals for July 28 through September 1. 

This figure represents ‘‘inspection pounds’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 

















SOME IMPROVEMENT IN CUTTING MARGINS OF LIGHTER HOGS 


(Chicago costs and credits, 


Price gains and improved cutting 
margins were most evident in lighter- 
weight hogs, while the 240-270-lb. class 
went deeper into the minus side of the 
price ledger. The cutting margin gained 
up to 60c in the 180-220-lb. class, and 
the heaviest quoted lost up to 49c. 





——180-220 Ibs. —— 
Value 
Pct. Price P4 percwt. Pct. 
live per wt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams .....12.5 45. 6 $5.70 $ 8.26 12.5 
Phemies .ncccccccce J 1.75 2.55 5.4 
Boston butts 4.2 . 1.76 2.56 4.1 
Loins (blade in)...10.1 50.5 5.10 7.37 9.8 





Lean cuts .... $20.74 ee 
Bellies, 8. 4.74 0.5 
Bellies, D. 8. ese 2. 
Fat backs .... ee 3.4 
Plates and RS 3. 
Raw leaf 52 2 


~ 


2 3 4 
P.S. lard, rend, wt. 13. 17.2 2.66 3.42 





Fat cuts & lard ...... $ 6.67 $ 9.70 oe 
Spareribs .....+.+- 16 39.3 .63 -89 6 
Regular trimmings. 3.2 25.3 90 1.18 2.9 
Feet, tails, neckbones 2.0 11.2 -22 32 2.0 
Offal & miscl, ..... ..+ ose 75 1.20 eee 
TOTAL YIELD 
& VALUE .....- 69.0 $23.48 $34.03 70.5 
Per 
ewt. 
alive 
eek of De. ovate ve cdetaecess $21.04 Per ewt 
Condemnation loss .........+.. 10 fin. 
Handling and overhead ...... 1.45 yield 
TOTAL COST PER CWT.... $32.74 
TOTAL VALUE ....... 34.08 
Cutting margin + $1.29 
Margin last week + 40 


toro Or 


first two days of the week) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available market figures for the first 
three days of the week. 


























——220-240 lbs.—— ——240-270 lbs.—— 
Value Value 
Price per per cwt. Pct. Price per per cwt. 
per cwt. fin. live per cwt. fin. 
Ib. alive yield wt. Ib. alive yield 
45.6 $5.70 § 8.07 12.9 44.4 $5.70 
30.1 1.63 2.31 5.3 20.9 1.58 
41.5 1.70 2.40 4.1 39. 4 1.61 
50.5 4.95 7.01 9.7 43.5 22 
ee $13.98 $19.79 ee $13.11 $18.22 
27.3 2.59 —_ 3.9 22.9 89 1.26 
21.7 46 8.5 21.7 1,82 2.60 
12.3 -40 ‘Ss 4.5 12.3 4 79 
13.6 41 57 3.4 13.6 46 55 
16.3 .36 1 2.2 16.3 .36 51 
17.2 2.10 2.98 10.1 17.2 1.74 2.45 
«+» $5.82 § 8.26 
6 25.0 40 55 
2.8 25.3 71 1.04 
2.0 11.2 -22 31 
se ae 75 1.18 
71.0 ... $21.00 $29.56 
Per Per 
cwt. cwt. 
alive alive 
$21.15 Per ewt $21.15 Per cwt. 
10 fin. 10 fin. 
1.91 yield 1,21 yield 
$ $32.00 $22.46 $31.63 
: $2. 21.00 29.56 
—$.06 $1.46 — $2.07 
- — .23 — 1,12 — 1.58 
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month of July. The August total at 
1,469,869,000 lbs. compared with 1,014,- 
472,000 lbs. during the same month 
of last year. The eight-month cumula- 
tive total of 9,618,895,000 lbs. shows 
a big rise in the processing of meats 
over the same period of last year, 
which is recorded at 8,929,787,000 lbs. 

Sausage production, from wieners 
to the dry commodity was also up 
sharply from July, according to a re- 
port by the U. S. Department of Agri- 
culture. The total sausage output of 
141,153,000 was over 30,000,000 Ibs. 
above the July mark of 110,986,000 
lbs. A year ago sausage makers turned 
out 133,084,000 lbs. This year’s sausage 
production boosted the January-August 
output to 921,199,000 lbs. Last year 
over the same period of time sausage 
makers produced 876,332,000 ibs. Beef 
production on the other hand was down. 

Luncheon meat accounted for the 
heaviest portion in canning operations 
during the month of August. Over 
19,000,000 Ibs. of the commodity was 
put up by processors in containers of 
3 lbs. and over. Canned meat in over-3 
lb. containers was just under 30,000,000 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN AUGUST, 1961 


sean wd gaan product 
| 


Consumer 
~4 packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. under 
or over) Ibs.) 
Luncheon meat ......... 19,349,000 9,728,000 
Canned hams ........... 7,235,000 


Corned beef hash.... 
Chili con carne. 
VROMOROS ceccscess 
Franks, wieners in brine. 
Deviled ham ....... 
Other potted or dev fled 
meat food products ... 
BREE scccoccccccsscss 
Sliced dried beef........ 
Liver product .......... 
Meat stew (all product). 
Spaghetti meat products. 
Tongue (other than 
SENG we repsccciaces 





66,000 
Vinegar pickled products 1,041,000 2,048,000 
Bulk sausage . 
Hamburger, roasted or 

cured beef, meat & 





STF cccvces 30,000 1,898,000 
Soups ... ‘ne 415,000 19,491,000 
Sausage in ofl ... 232,000 586,000 
Tripe ... peaeeey ouee 518,000 
Brains ssamuee xine 353,000 
Bacon 19,000 74,000 
All other meat with meat 

and/or meat by-prod- 

ucts—20% or more.... 310,000 5,350,000 

Less than 20% 81,000 8, 812, 000 


Total 29, 973,000 81, 339,000 











lbs., while the balance of the 81,339,000 
Ibs. of canned meat total was put up 
in shelf-sizes of 3 lbs. and less. The 
total output of canned meat for the 
month of August dropped by about 
8,000,000 Ibs. from the 84,972,000 Ibs. 
produced in July. 

Lard poundage, rendered and refined, 
was up sharply from July production of 
the commodity. At 164,381,000 Ibs. 
rendered lard showed a gain of about 
28,000,000 lbs. above the July output, 
and compared with 138,638,000 Ibs, for 
the August of 1950. The eight-month 
total production of rendered lard at 
1,357,663,000 Ibs. compares with 1,208,- 
629,000 over the same period, last year. 

August sliced bacon production at 
82,603,000 lbs. was also sharply above 
a month and a year ago. 





Federally-Inspected Meat Output 
Down 4 Per Cent From Week Previous 


EAT PRODUCTION under fed- 
eral inspection for the week ended 
September 22, at 307,000,000 Ibs. 
showed a 4 per cent decline from the 
319,000,000 lbs. produced the week 


000,000 lbs. the week previous and 
156,000,000 lbs. of a year ago. 

Calf slaughter amounted to 94,000 
head against 95,000 for the week previ- 
ous and. 117,000 last year. Output of 








previous, the U. S. Department of inspected veal for the three weeks 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended September 22, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (excel. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. Ib. 1,000 mil. Ib 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
Sept. 22, 1951..... 247 132.4 o4 12.8 1,129 152.4 226 9.7 307.3 
Sept. 15, 1951 . 21 135.8 Us) 12.5 1,179 161.5 207 8.9 318.7 
Sept. 23, 1950.. . 201 156.3 117 15.8 1,057 140.6 261 11.4 324.1 
AVERAGE WEIGHT (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs... Ibs. 
2 7: 536 245 136 240 135 92 43 13.1 35.6 
» ° . PSO 541 240 152 242 137 93 43 13.0 37.1 
Sept. 23, 1950..... 984 537 238 135 233 133 93 44 13.3 32.8 











Agriculture reported. This is 5 per 
cent under the 324,000,000 lbs., the cor- 
responding period last year. 

Cattle slaughter numbered 247,000 
or 2 per cent less than the 251,000 of 
the preceding week, and 15 per cent 
below the 291,000 recorded for the 
same week last year. Beef production 
of 132,000,000 lbs compared with 136,- 








under comparison was 12,800,000, 12,- 
500,000 and 15,800,000 lbs. 

Hog slaughter of 1,129,000 animals 
fell 4 per cent below the 1,179,000 
count of the week previous, but 7 per 
cent above the 1,057,000 head during 
the corresponding period of 1950. Pork 
production of 152,000,000 lbs. showed 
a 6 per cent drop from the same week 


$T. JOHN 


STAINLESS STEEL PACKINGHOUSE EQUIPMENT 


of last year. Lard production of 35,- 
600,000 lbs. compared with 37,100,000 
lbs. a week earlier and 32,800,000 lbs. 
last year. 

The sheep and lamb kill was 226,000 
head against 207,000 the preceding 
week and 261,000 head last year. Lamb 
and mutton production for the three 
compared weeks stood at 9,700,000, 
8,900,000 and 11,400,000 lbs. respec- 
tively. 


Penn Lamb Crop Down 

Pennsylvania sheepmen raised fewer 
lambs to maturity this year than a year 
ago, according to a report by Federal- 
State surveys. The survey showed the 
state lamb crop to be 131,000 head com- 
pared with 134,000 for 1950, and the 
1940-49. average of 178,000 head. 

This decline was attributed in part 
to the higher mortality in the year’s 
lamb crop. Only 92 lambs were saved 
per hundred ewes compared with. 96 
for the year previous, the survey re- 
vealed. The number of breeding ewes 
one year old or older on Pennsylvania 
farms as of January 1 totaled 143,000 
head. This figure is 55,000 head under 
the average. 

In contrast, the national lamb crop 
showed an increase for the first time 
in 10 years. The total of 18,761,000 
head was 1 per cent more than for 1950. 





For the best in new or used equip- 
ment buys, turn to the classified sec- 
tion. 











All Stainless Steel 
Meat Fork 


A new, completely stainless steel 
meat fork built to rigid stand- 
ards, consists of a 5 tine fork 
with forged head, tubular shaft 
and D handle, all satin finished. 


— 





Also available with 4 tines. 


ST. JOHN & CO. 


This all-welded shovel is ideal for the sausage room. 
It is built for long life and meets strict government 
inspection requirements. Made with scoop type blade 
as illustrated or with spade type blade. 


All Stainless Steel Meat Shovel 





cially fabricated. 





ST. JOHN & COMPANY 
is equipped to supply your stain- 
less steel equipment needs, 
whether standard items or spe- 











5802 South Damen 
Chicago 36, Illinois 


Avenue 
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Baron Munchausen Himself 
MIGHT HAVE HESITATED .... 


Baron Munchausen — symbol of exaggeration and prevarication — might have hesitated to predict the many 
amazing advances made in meat industry operation, methods, and practices during the past sixty years . . . 


The astounding developments responsible for this almest fantastic growth during the past sixty years are those 
that have been responsible for a far greater progress than had occurred during all the centuries of recorded 
history. 


This story — of the manufacturing methods and practices of the past sixty years — of the developments respon- 
sible for the industry’s growth to the efficient, highly specialized, highly mechanized, scientific operation of 
today, will be told in an outstanding edition to be titled “The Significant Sixty...” 


As time is reckoned, sixty years is a relatively short period of time — yet the scientific advances, the inventions 
and developments made during that short period would have been considered fantastic in 1891. 


The first issues of The Provisioner were published when radio and television were unheard of . . . In the meat 
“industry” of that time, manual labor performed most operations and a good share of the “modern” machinery 
was operated by hand. Most packing plants had their own “ice houses” for storage of natural ice, and “ice ma- 
chine” makers were finding it difficult to sell their product to skeptical industry . . . 


e “The Significant Sixty . . .” will present the great history of a great industry. It will be 
the best read and most wanted edition of its kind ever published for any industry. 

e@ Every subscriber to THE NATIONAL PROVISIONER will receive a copy of “The Signifi- 
cant Sixty ...” free—as a bonus. 

e An ideal gift for presentation to your customers and prospects — to employees whose added 
knowledge of meat industry methods and operation would be of value, gift copies of “The 
Significant Sixty . . .” will be available at $2.25 per copy. 

@ Readers of The Provisioner who do not yet subscribe — may enter their subscriptions now 
and receive a copy of “The Significant Sixty . . .” postage paid — free. 


e@ The first printing of “The Significant Sixty ...” is limited to 15,000 copies. Orders already 
received indicate that this first edition will be sold out before the December 1951 publishing 
date. 

@ Better place your order (or subscription) now .. . 


“THE SIGNIFICANT SIXTY...” 


PUBLISHED BY 
THE NATIONAL PROVISIONER, 15 West Huron St., Chicago 10, Illinois 





A Please send me.................... copies of "The Significant A Please enter my subscription to THE NATIONAL PRO- 
Sixty ..." @ $2.25 each, as soon as they are re- VISIONER for only $4.50 per year. 
ceived from the printer. Each gift copy will be I'll receive 52 interest packed, helpful issues — and 
packaged in a strong mailing container. as a subscriber, I'll receive a copy of “The Significant 
Send me—no charge—the attractive gift cards. Sixty ..." free—as @ bonus. 
1 For presentation to () For presentation to Start my subscription immediately and send me my 
customers and pros- employees. copy of “The Significant Sixty ..." as soon as it is 


pects. received from the printer. 





INDIVIDUAL ORDERING | SUBSCRIBER'S NAME 








COMPANY TITLE OR POSITION COMPANY TITLE OR POSITION 








Please print. 
Please print. 


STREET ADDRESS FOR MAILING “STREET ADDRESS TO WHICH MAGAZINE SHOULD BE MAILED 








cry ZONE STATE 














city 
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ow-Cost Way — 
0 Clean Your 
ubs, Tierces, Slacks 


OF good way to prevent product contamination 
lies in the frequent cleaning of tubs, tierces, slacks. 
And a good material to use here is Oakite Composi- 
tion No. 20. This carefully compounded detergent has 
unusual grease-penetrating properties that quickly take 
off bacteria-harboring soils. 


Oakite Composition No. 20 works fast. And it’s eco- 
nomical to use because every ounce is packed with 
effective cleaning power . .. no waste. 











New, handy booklet on “How to Cut Sanitation Costs 
in Meat Packing Plants” gladly mailed FREE on 
request. Send for your copy today to Oakite Products, 
Inc., 20A Thames St., New York 6, N.Y. 


prcir® “ {] 


OAKITE 





TRADE MANE 816. 5, PAT, OFH 





HAMILTON 


Stainless Steel 


STEAM 
JACKETED 
KETTLES 


Hamilton Kettles give you . . . heating speed and 

economy, true full capacity, true even bowl thick- 

ness, maximum protection against leakage, excep- 

tionally long working life... . Kettle values not to be 

found in other Kettles on the market today. 

Built to 90 Ibs. and 125 Ibs. working pressures 
in sizes from 15 gallons to 500 gallons. 


For complete information, write, wire, or phone 


E. G. JAMES CoO. 
316 S. LA SALLE STREET « CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Ceiling base prices, f.o.b. Chicago) 
Sept. 26, 1951 
Native steers— 


Prime, 600/800 
Choice, 500/700 
Choice, 700/900 


Good, 
Commercial cows 
Can. & cut. cows 
Bulls 





STEER BEEF CUTS 






(Ceiling base prices, f.o.b. Chicago) 

Prime: 
DOT <cancercosceease § 
VOPOGURTCEE wecccccccccccccce fi J 
DE sgensdeveverceeooevesss d 
Trimmed full loin .f 
FERMEE Seccccctccccccesvccsccs 0 
Cross cut chuck le 
Regular chuck 5. 
Foreshank ........+ 2. 
Brisket Y 
BD ccogccce 0 
Short plate 0 
MG sceesrvececooe ° .3 
ZUURMGNS cocccccccvcsocescese 47.1 
BIR GOMES ccccccccccsvcsece 51.8 
Untrimmed loin ............. 69.5 

Choice: 
DEREROR kcccccccescoesce 61.9 
PEGE <6e60ccccccesecces 50.4 
MOU sepesvcesces. 61.0 
Trimmed full loin ....... $2.5 
PEM cccrvccccccescccsece . 30.0 
Crees CBC GRUEE .ccccccccccecs 50.4 
Regular chuck .............. 55.0 
Foreshank ? 
EOUGG ceveccvcsrccccceesesese 
Be scessces 


Short plate 








BEEF PRODUCTS 





Tongues 

Brains 

Hearts 

Livers, selected ........cceess 60.8* 
Livers, regular .......... 54.0@55.8* 
SD, GUEENE ccccscsccccccce 12.3° 
Tripe, COOREE 2. cccccccccssccse 15.8* 
RA, GE on 4d00244000000e8 19.3° 
TARR. GROCRIBOE 2. ccccccccssce 18.3* 
LONBB .ccccccccccccccccces 9.0@10.8* 
Melts ..... ercccccccccccces 9.0@10.8* 
WEG cc ccccccccccesccces 6.7@ 8.8* 


*Ceiling base prices, f.o.b. Chicago. 


BEEF HAM SETS 


TONS cccccnccccsactocecee 66.1* 
BOERS cc ciccccccccseccoesece 66.1* 
QUtMEESS cc ccsccccccvcecaseene 64.1* 


*Ceiling base prices, f.o.b. Chicago 


FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned ....44 @47 
Veal breads, under 6 oz... 78 


© Op Be Qacscvaesecesons 85 
TZ GB. GP .cccccccccccvece 88 
Galt GORBRSS ccccccccesece 31 @33 
De SEE bcbc50ceesseue 68 
Ox tails, under % Ib...... 2n.8* 
CPP FT BK cccscvecase 25.8° 


*Ceiling base prices, f.o.b. Chicago 


WHOLESALE SMOKED MEATS 
(Le.1. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped 2 
Hams, skinned, 14/16 Ibs., 


@56% 








ready-to-eat, wrapped ..56 @59 
Hams, skinned, 16/18 Ibs., 
wrapped ...............584@57% 


Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..57%,.@62% 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 





CARCASS LAMBS 
(1.e¢.1. prices) 


Petes, BOD ccccovcccces 57 @63 
Choice, 30/50 ............57 @63 
Good, all weights ........ 55 @57 
CARCASS MUTTON 
(lLe.lL. prices) 
Choice, 70/down ......... 36 @37 
Good, 70/down ........... 36 @37 
Utility, 70/down ......... 35% @36 
FRESH PORK AND 
PORK PRODUCTS 
(Lec.1. prices) 
Hams, skinned, 10/16 lbs.48 @48%4 
Pork loins, regular, 

DEE  cchineesesoees 51s 
Pork loins, boneless ..... 63 
Shoulders, skinned, bone 

in, under 16 Ibs.........37 @38 
Picnics, 4/6 Ibs. .........- 33 @33% 
Picnics, 6/3 lbs. ........- 32 
Boston butts, 4/8 Ibs...... 43%@44 
Tenderloins, fresh ........ 79 @so 
Neck bones nwadees 14%4@15 
DD. «thin teetinnaoadiete 18% @19% 
Brains 2.2. cccccccccceses 16% @17 
MRED cecccccccccccccccess 13 @13% 
Snouts, lean in .......... 13%@14 
Poot, Tremt ..ccccceccecce 7 @T7% 

SAUSAGE MATERIALS— 

FRES 


(L.c.1. prices) 
Pork trim., regular ...... 26%@27 
Pork trim., guar. 50% 
BOAR cccoess 
Pork trim. 





28 @28% 








RO ccwaneoncecscesnes 46 @47% 
Pork trim., ex. 95% lean. 50% 
Pork cheek meat, 

Grimamed 2c ccc ccccccces 43% 
Bull meat, boneless ...... 60.7* 
Bon'ls cow meat, C.C..... 5a.1* 
Beef trimmings .........- 48.1° 
Boneless chucks ....... 58.1* 
Beef head meat .... oar 40.8* 
Beef cheek meat, trmd 40.8* 
Shank meat ............-- 59.1* 


Veal trimmings, boneless .55 
*Ceiling base prices, f.o.b. Chicago 


SAUSAGE CASINGS 
(F.0.B, Chicago) 
(L.ec.1. prices quoted to manufacturers 
of sausage.) 
teef casings 
Domestic rounds, 1% to 





UM Im. ..ccccccsccccce 80 
Domestic rounds, over 

1% in., 140 pack.....-. 1.05@1.10 
Export rounds, wide, 

over 1% in. coerccce 1.65 


Export rounds, medium, 
1% to astbeseee 
Export rounds, narrow, 
1 in. under pecans 
No. 1 weasands, 


. -1.00@1.05 


.-1.15@1.25 


24 in. UP ..ccccccccess 14 
No. 1 weasands, 

TE Wh, GD ccccccccecsce 7i@ 8 
No. 2 weasands ” 
Middles, sewing, 1% @ 

Ts avdgseses ...-1.30@1.65 
Middles, select, wide, 


2@2' L, eubseeee eens 1.45@1.70 
Middles, select, extra, 

24% @2% in. ...-.-«. 
, Select, extra, 

2% in. & up.. oseee 
Beef bungs, export, 

No. 1 


.1.85@1.95 
. -2.60@2.85 


26@ 30 


Beef bungs, domestic.... 18@ 2 
Dried or salted bladders, 
per piece: R 
2-15 in. wide, flat.... 18@ 26 
10-12 in. wide, flat.... 12@ 16 
8-10 in. wide, flat.. 7@ s 
Pork casings: 
Extra narrow, 29 : 
mm. & Gm. .....-.005+ 4.10@4.30 


Narrow, mediums, 
29@32 mm. ee ccccce -0-00@04.00 
Medium, 32@35 mm...... 2.85@2.95 
Spec. med., 35@38 mm..2.35@2 45 
Export bungs, 34 in. cut... 





.. . _ ir Rae 42 @46 arge ime bungs 
Bacon. fancy nanee ent. a gee wont, ae 19 
seedless, 12/14 Ibs., wt Mane : bungs, 
Wrapped ........s.000c0 40 @44 — ad beep as tnt 12@ 16 
Bacon, No. 1 sliced, 1-lb. as Small prime bungs ...... 10 
open-faced layers ...... 48 @53% Middles, per set, cap off. 50@ 55 
VEAL—SKIN OFF DRY SAUSAGE 
Carcass (Le.1. prices) 
(L.c.1, prices) Cervelat, ch. hog bungs....99 @1.02 
Prime, 80/150 ..... ooeee-55 @5S Thuringer ........+. eeee-63 G70 
Choice, 50/80 ........ ----55 @B5Ss EE eee as @s86 
Choice, 80/150 ...........55 @658 Holsteiner ...........++++ 84% @86 
Good, 50/80 ........e.e06 55 @53 B. C. Salami ...........--96%@99 
Good, 80/150 ......... -.--53 @56 B. C. Salami, new con..... 60 @63 
Commercial, all weights..47 @53 Genoa style salami, ch...96 @1.04 
POPPSTOM 2. cccccccccccce -88 @95 
For permissible additions to ceil- Mortadella, new condition.62 @é68 
ing base prices, see CPR 24. Italian style hams ......- 80 @82 
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DOMESTIC SAUSAGE SEEDS AND HERBS 
(Le.l. prices) (Le.L. prices) 
Ground 
Pork sausage, hog casings.474%4@49 Whole for Saus. 
Pork sausage, sheep cas...52 @55 Caraway seed ...... 19 23 
Pork sausage, bulk ....... 41% @42 Gieseeae seed ...... 32 36 
Frankfurters, sheep cas...55 @60 Mustard seed, fancy .26@28 we 
Frankfurters, skinless ...52 @53 Yellow American 30 
i wscabeenbeeeesoos 47 @5 Marjoram, Chilean. . - 
Bologna, artificial cas. 46% @52 GOED scectacce e 24@29% 
@63 Smoked liver, hog bungs..48%@51 Coriander, Morocco, 
@63 New Eng. lunch. spec..... @76% Natural No. 1....26@27 29@30 
@57 Minced lunch. spec. ch....54 @59%  #$Marjoram, French .. 49 53 
Tongue and blood ........ 46 @49 Sage, Dalmatian : 
Blood sausage ........... 41 @49 BO. 2 covcccesees 83 93 
BOUBO  nccccccccececccccccese GST 
@37 Polish sausage, fresh ....56 @64 CURING MATERIALS 
Q37 Polish sausage, smoked ..55 @64 J 
@36 Nitrite of soda, in 400-Ib. $ . 
bbis., del., or f.o.b. Chgo...$ 9.39 
SPICES Saltpeter, n. ton, f.o.b. N.Y.: 
Ybl. refined gran............ 
(Basis Chgo., orig. bbis., bags, bales) i ae year a 
Medium crystals ........... . 
4814 Whole Ground Pure rfd., gran. nitrate of soda 5.25 
Allspice, prime .... 41 46 Pure rfd., powdered nitrate of 
51%4* F Resifted ......... 40 44 BOD. sébsekessseivareee -unquoted 
63 Chili Powder ...... = 40 Salt, in min. car. of 60,000 Ibs. 
Chili Pepper Pemyas ‘ 39 only, paper sacked, f.o.b. Chgo.: 
238 Cloves, Zanzibar ... 72 78 Per ton 
p33 Ginger, Jam., unbl..65@72 75@78 Granulated ........eeeee0. $21.90 
2 Ginger, African 44 Medium ........- evccccees 28.30 
44 in etedtan eee Rock, bulk, 40 ton car. 
80 Mace, fey, Banda delivered Chicago ....... 11.90 
ln East Indies .... 1.57 Sugar— 
1g West Indies oe 1.49 Raw, 96 basis, f.0.b. 
i7 Mustard, flour, fey.. 32 BY WE 5.606006 6600006 5.85 
3% ee ba 28 Refined standard cane gran., 
4 West India Nutmeg. .. 60 HOSED nc cccccccccescvceses 8.50 
7% Paprika, Spanish oe 46@69 Refined standard beet 
Pepper Cayenne jae: Gm... DEED cocccdecacoccs 8.30 
~" Red, No , Packers’ curing sugar, 250 Ib. 
Pepper, Packers ... bags, f.o.b. Reserve, La., less 
Pepper. white aD Seneuncapecoceneencecs 7.90 
SE wancseose Dextrose, per cwt. 
7 Black Lampong in paper bags, Chicago ..... 7.53 
28 Ly 
17% 
Or PACIFIC COAST WHOLESALE MEAT PRICES 
3% Los Angeles San Francisco No. Portland 
30. 7° FRESH BEEF (Carcass) Sept. 20 Sept. 25 Sept. 21 
ae STEER: 4 
21° Choice 
10.8* 100-600 Ths . 857.85 @58.00 $57.70 @58.10 
10.8% 600-700 Ibs .. 57.85@58.00 $57.93 @58.10 57.70@58.10 
9.1* Good d re e 
5 500-600 Ths 5S IG.00 n 3@6.10 55. 70@56.10 eee 
600-700 Ibs . 55.85@56.00 3@56.10 55.70@56.10 
ago . 
Commercial: 
350-600 Ibs 50.85 @51.00 50.93@51.10 50.70@51.10 
war rererread conrainer 
rers Commercial, all wts 50.85 @51.00 50.93@51.10 48.50@51.10 
Utility, all wts 48.85@49.00 48.93@49.10 47.00@49.10 
FRESH CALF: (Skin-Off) (Skin-On) (Skin-Off) 
Choice: 
s0 30a Tie. dows 58,00@59.00 st.00@80.00 or meats 
1.10 Good: 
: 200 Ibs. down aii . 56.00@58.00 56.00@58.00 
1.65 FRESH LAMB (Carcass): 
Prime 
1.05 40 m0 Ibs 57.00@ 60.00 58.00@59.00 56.00@ 57.00 
on 0-60) Ibs 57.00 @ 60.00 56. 00@58.00 
— Choice 
14 40-50 Ths 58.00 @ 60.00 5S.00@7 59.00 '6.00@57.00 
0-60 The NO OOP TO OO 168 ONT TS OO - ” 
8 Good, all wts 5.0O@58.50 55.00 @57.00 55.00@ 56.50 * Ra | re ri eration 
9 MUTTON (EWE): 
1.65 Choice, 70 Ibs. dn . 36.00@42.00 32.00@34.00 
65 Good, 70 Ibs. dn .. 86,00@42.00 28.00@ 32.00 , 
1.70 FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) * Eas to ac an un ac 
80-120 Ibs. errs - . 35.00@36.00 ° "T | 
1.95 120-160 Ibs 33.50@35.00 35.00@36.00 32.50 @33.50 
2.85 FRESH PORK CUTS No. 1: | Th 
— LOINS a a 0 e = 
30 8-10 Ibs . 55.50@56.20 54.80 @56.30 y Vv r ac tf 
24 10-12 Ibs 55.50 56.20 14. S0@56.30 
12-16 Ibs 55.50@ 56.20 54.80€056.30 actually carry 5% to 10% more products 
on PICNICS: 
<8 4-8 Ibs. ears shes 38.00@40.00 om ains 
8 PORK CUTS No. 1: (Smoked) (Smoked) (Smoked ) ea en Ss or 
HAM, Skinned: 
P 12-16 Ihe. ............- 55.00@58.00 57.00@60.00 57.00@60.00 e 
1.30 16-20 Ibs . 53.00@57.00 55.00@57.00 56.00@ 59.00 ea han in 
L.00 BACON, Dry Cure’’ No. 1 | sy g 
>. 95 6- 8 Ibs . 46.00@53.50 52.00@54.00 49.00@51.00 
> 45 8-10 Ibs 43.00@53.50 48.00@52.00 45.00@ 49.00 e e 
27 10-12 Ibs. 43.00@53.50 ea ; 45.00 @ 49.00 ok H ty t k t th 
—. 
19 LARD, Refined: ig s ac ing m reng 


18.50@20.00 


Tierces .» 20.25@21.25 


16 50 Ib. cartons and cans.. 20.75@21.75 20.00@ 22.00 


ee e @ 
10 RW. COPCONS ccvcocdv te 21.00@ 22.25 22.00@ 23.00 20.00 @ 21.50 easy palletizing 
55 


























: MAX J.SALZMAN | GETETd| sox company 
: SAUSAGE CASING BROKER KAY 200 veanscan st.cwcaso tema 
04 DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
ee ho oe "Sine pay oman neaes Mine haeaee watson 

. Winchendon. Continental Box Company, Inc.: Houston, Dalles. 
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Two Sizes 


50-gal. 
75-gal. 


NO SEPARATE Bo 
llEp 


For lard or other fats; 
or for any cooking process where the protection of a 
steam jacket is needed. Needs no watching, no stir- 
ring. Automatic operation through steam pressure 
control. Made for any kind of gas, natural, bottled, 
or manufactured. 


ECONOMICAL 


AVAILABLE 























SUMMER TIME 


IS 


LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when 
added to lard, insure a firm, finished 
product, a MUST during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge, for assistance in determin- 
ing the quantity of LARD FLAKES to 
be used and methods of operation. 


Send for samples . . . 


THE E. KAHN’'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, SEPT. 27, 1951 


REGULAR HAMS 


Fresh or F.F.A Ss. P. 
as» MT 46%n 461gn 
10-12 46440 1616n 
oe , epee 464on 4616n 
ey 464on 4iGlgn 


BOILING HAMS 


Fresh or F.F.A 8s. P 
a. Pare 4444n 4414n 
— Fpeertsteve: 4444n 4414n 
20-22 ----40%n 10}6n 
SKINNED HAMS 

Fresh or F.F.A. 6. P. 

ee 49n 

coeces 49 49n 

. 49 49n 


-464,@ 16% 4614, @46%n 
46% @46% 46%, @46%n 
4 43n 
.881%4@39 38% @39n 
BS, @3814 381, @BSlor 
387% 37 4on 





OTHER D.8. MEATS 


Fresh or Frozen Cured 
Reg. plates 16n 16n 
Clear plates ..14n l4n 
Square Jowls.16 @16% 16 @16ton 
Jowl Butts ...13% 14', 
S.P. Jowls a 15 @i5%n 








PICNICS 
Fresh or F.F.A s. P 
4-6 ........32%@3: 3214 @33n 
4- 8 range 32 « % 





S Reeeepere % 3114, @31ign 
ae caeesees 30% @31n 
10-12 ........30%@31 30% @31n 
12-14 ........30%@31 30'4@31n 
8/up, No. 2’s 
inc. .......-30%@31 
BELLIES 
Fresh or Frozen Cured 
S & sesceveet 41 35 ten 
De scasres 31 @31% 32'4@33n 
BE wessetds 27% @28 28 @2len 
BPae  sctscess 27% 29n 
ME dads ass 24%b 26 
16-18 ..-234,@24 2% @2B5%4n 
18-20 22% @23 24 @24%n 
GR. AMN. D.S. 
BELLIES BELLIES 








FAT BACKS 

Green or Frozen Cured 
is 13n 13n 
S-10 13) @13%4n 13% 
10-12 13% 
12-14 14% 
14-16 ..15n 2 
IG-18 .ccccces kOe 15% 
18-20 P 5% 15%, 
, ** peeeerers | 15% 


n—nominal. 





LARD FUTURES PRICES 


MONDAY, SEPTEMBER 24, 1951 






Open High Low Close 
Oct. 16.57% 16.80 16.57% 16.80b 
Nov. 14.90 14.6 14.90b 
Dec. 15.07% 14.80 15.02% 
Jan 14.90 14.70 14.90 
Mar. 15.02% 14.87% 15.02%b 
May 14.97% 14.60 14.971%4b 


Sales: 10,120,000 Ibs 
Open interest at close Fri., Sept. 
2Qist: Sept. 45, Oct. 251, Nov. 452, 
Dec. 696, Jan. 59, Mar. 95 and May 
35 lots. 
TUESDAY, SEPTEMBER 25, 1951 
Oct. 16.57% 16.80 16.57% 16.80b 





Nov. 14.65 14.90 14.65 14.90b 
Dec. 14.80 15.07% 14.80 15.02% 
Jan. 14.70 14.90 14.70 14.90 


Mar. 14.87% 15.02% 14.87% 15.0214b 
May 14.60 14.97% 14.60 14.97%4b 

Sales: 3,200,000 Ibs. 

Open interest at close Fri... Sept 
2ist: Sept. 45, Oct. 251, Nov. 452, 
Dec. 696. Jan. 59, Mar. 95, May 35; 
at close Sat., Sept. 22: Sept. 45, Oct. 
236, Nov. 451, Dec. 685, Jan. 62, 
Mar. 96 and May 41 lots 


WEDNESDAY, SEPTEMBER 26, 1951 
Oct. 16.95 17.25 16.95 


Nov. 14.75 15.10 14.75 
Dec. 14.90 15.12% 14.75 


Jon. 14.90 15.05 14.90 
Mar. 15.05 15.10 15.0% 


May 15.02% 15.02% 15.00 
Sales: 4,720,000 Ibs. 
Open interest at close Tues., Sent. 

25th: Sept. 43, Oct. 226. Nov. 425, 

Dec. 621, Jan. 75, Mar. 99, and May 

16 lots. 


THURSDAY, SEPTEMBER 27, 1951 


15.02%%b 


Oct. 17.40 17.50 17.40 17.50 
Nov. 15.15 15 5.15 15.62% 
Dee, 15.90 5.20 15.50 


Jon. 15.10 
Mar. 15.20 
May 15.50 





15.42% 
15.4% 
15.37% 15.55a 


15.50 
’ 15.60 
Sales: 9.880.000 Ibs. 
Open interest at close Wed., Sept 
26th: Sept. 43, Oct. 221. Nov. 440. 
Dec. 612, Jan. 81, Mar. 101 and May 
48 lots. 


15.30 


FRIDAY, SEPTEMBER 28, 1951 


Met. 17.50 17.50 17.19% 17.20 
Nov. 15.75 15.75 15.42% 15.50b 
Dec, 15.50 15.50 15.30 15.35 
Jan. 15.55 15.55 15.95 15.27% 
Mar. 15.60 15.80 15.5 15.20b 
Mav 15.60 15.60 15.30 15.30b 


Sales: About 7,000.000 Ibs. 

Open interest at close Thurs., Sept. 
27th: Sept. . Oct. 188, Nov. 459, 
Dec. 588, Jan. 92, Mar. 101 and May 
49 lots. 





LIVESTOCK RECEIPTS 


In its August 1951 report 
of livestock slaughtered in 
inspected plants in Canada, 
the Dominion Department of 
Agriculture gives the aver- 
age dressed weight of hogs 
as 169.5 lbs.; cattle, 508.4 bbs.; 
calves, 138.4 lbs.; and sheep 
and lambs, 46.5 lbs.. These 
weights compare with 163.4, 
479.2, 116.3 and 43.4 lbs., re- 
spectively, in August a year 
earlier. The total number 
slaughtered in all classes, 
with comparisons, is shown 
in the following table: 





Aug 

1951 
Cattle .cccscccs 99,751 
Calves -. 47,918 
a ae 299,808 
eee 46,142 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b 
SD nwtannnsccnes 
Refined lard, 50-lb. cartons, 
o.b. Chicago ....... 4 
Kettle rend., tierces, f.0.b 
Chicago ances 
Leaf, kettle rend., tierces, 
f.o.b. Chicago 
Lard flakes 


Neutral tierces, f.0.b Chicago. 
Standard Shortening *N. & 8.. ‘ 
Hydrogenated Shortening 


“*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


Sept. 22 18.10n 16.75b 16.25n 
Sept. 24 18.10n 16.75b 16.25n 
Sept. 25 18.10n 16.75b 16.250 
Sept. 26 18.10n 17.5 17.00n 
Sept. 27 18.10n 17.50b 17.00n 
Sept. 28 18.10n 17.50b 17.00n 


b—bid. n—nominal. 
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[M MAKING SURE THE PIPING heecie! 
FITS TWE UNION-~ I'LL PUT THIS oo 
SUPPORT UNDER THE PIPE Too! 
NEW YORK ra 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (Le.L. prices) ; e 
(Ceiling base prices) Western 
; = Hams, skinned, 14/down.. 55 
Sept. 26, 1951 Picnics, 4/8 Ibs. ......... 33% 
Per ib. Bellies, sq. cut, seedless, 
City . mh ——_r gcecccecece -29 
or join, 12/down ....... he 
Prime, 800 Ibs./down ......... 58.7 Boston butts, 4/8 Ibs... 22-48 
Choice, 800 Ibs./down .......... 56.7 Spareribs, 3/down ........ 41 
GE coscvdsesoesecsccccccesess 54.7 Pork trim., regular 
Cow, commercial .............. 49.7 Pork trim., spec. 85% 47 
Cow, WEEEY ccccccccccccccsccce 44.7 


Hams, gg? 14/down..48 @52 
seer CUTS Pork" Monn OUT OF YOUR VIKING PUMPS 
: @ Ihe 46 a 
































Boston butis. am 
etme: CSeting Gane poteesd Spareribs, Syaown cone 48 OS 
Hindquarter inidiaeenaenenas 64.1 *Zone ceiling. In making suction and discharge pipe connections 
on WOTTTITITT TTT Te 53.6 P Ts.s — . ‘ 
OE ec coeticteetewns 87.7 VEAL—SKIN OFF on a Viking Rotary Pump be sure that no strain 
Trimmed full loin ........... 96.7 Sicdeteus is imposed on the pump casing by the pipe. Prop- 
ty  eeeepesebeaetrenate | os Westers erly installed, the shaft of a Viking pump should 
DED dabecibicensoncesesan Se... Pererrreee 57@61 turn easily by hand. If this is not possible you 
Cross cut chuck ..........6s. 51.4 Cholee CAFCASS .....cccccees 55@hx av H i ; i 
Begelar check ...ccccccccces 55.7 Good Carcass .......6.eeeeeee 54 @57 have either ys ages the —_ = making the — 
ED Cicddnds cap aasnierd 33.7 Commercial carcass ...........50@54 connections or with the foundation bolts. 
DEE wdSeeces ccscvessoecee 44.7 
Dy peccetentedcenseseesescos ° . ° . ° ° 
Short Mee poe oes s7 DRESSED HOGS For valuable help in installing, operating and 
Bee gg Teter ees seeeseees 42.6 (1.e.1 prices) maintaining your pumps, write today ig your 
Ee Rasesorsetessneectas 8.2 Hogs, gd. & ch., hd. on, If. fat in FREE copy of the Viking Service Manual S. It’s 
BRB GRE ccccccccccccccccce 52.7 100 to 136 Ibs. 34  @35 
187 to 153 Ibs. a handy, illustrated booklet filled with practi- 
Choice: 154 to 171 Ibs. cal information. Get EXTRA 
NS once nuwaxendeuns 62.0 172 to 188 Ibs. wear out of your pumps by 
—ewelieamenietenetnd BUTCHERS’ FAT giving them EXTRA care. The 
Trimmed full loin ........... 85.7 Viking Service Manual § tells 
ee ce vas enpicenad 81.7 (Le.1. prices) am thas 
TED xctvancetasenesanee Pea aeerenree 2%) , you mew. 
| ETL ETE 72.1 Breast fat ............ me 4 —— 
Cross cut chuck ............. 51.4 Edible suet ......... 4 
er —— sete e we eeeeneee =F Inedible suet ...... ; 3% 
OPOBDANE 2. ccccsccscsssccese . 
(RL eaemcaetnaners re | Pump Company 
Es aeipaetanstcs 70.7 oe 
—— Plate ...ccccecceccccces a CORN-HOG RATIO | (@icts lel ae dell ae lok ae 
EN gpeesebessespepenesnog | re 
x 
BIER GROG cc cccccccccvccscce 52.7 The ratio for barrows and y 
“l e e 
FANCY MEATS gilts at Chicago in the we k >, 
ended September 22 was 11.7 a : . 
(Le.1. prices) 4 is ' ¢ 
, compared with 11.3 a week ‘ é ; / 
Veal breads, under 6 oz...... 80 r . » ie ‘ 
2 RS eppete 1.00 earlier and 14.1 in the cor- ] 
9 Ld . A Me 
Beet ‘kidneys 2227777277252: G8ee Tesponding week a year ago, moti 
Beef livers, selected ........ 62.6* i i - Je- | 
Beef livers, selected, kosher. 82.6* according to the t S. De | 
Oxtails, over % Ib. ......... 27.6* partment of Agriculture. | 
— These ratios were based on 
“Ceiling base prices. No. 3 yellow corn selling for 
LAMBS $1.773 per bu. in the week 
ended September 22, $1.827 
(Lc.1. prices) ° ° 
City per bu. in the previous week 
Prime lambe seteeseeeces SD a3 and $1.527 per bu. in the Especially made 
OES BREED ccoccccesceses ng a 6 . 
Hindsaddles, prime & ch..68 @75 same week a year earlier. for coloring 
Western Barrows and gilts were re- | sausage casings 
Prime, all wts. . eo’ 56 @ 63 ported to have sold at $20.77, 


Choice. all wta 58 GSS $20.56 and $21.48 per hun-| WARWNER-JENKINSON MFG. CO. 
: dredweight in the three weeks | 2526 BALOWIHE st. e $V. Louls 6, MO. 
MF gy ye to ceiling respectively. <> nx - 








™— P HEAVY DUTY — MEAT SHIPPING BOXES CHECK THESE 


@ Drawn seomless .072 ®@ Drain lip on tim @ Drain holes on rim top— ] 5 
aluminum alloy @ Stacks conveniently Permits draining of rim in 


@ Embossed for étha ciinesalle ony position FEATURES 


greatest strength © Riaid i ti ' 
@ Steiniess stool handles igt inspec 1on—meels 
all requirements 


@ Handles permanently centered ; ae 
@ Wear pads brazed aluminum ®@ Size—inside 








@ Nesting stops 32” x 13%" x 975” 

@ Rims reverse drawn to elimi- outside 
note sharp edges in 34," x 16%" x 104,” 
handling @ Your firm name embossed 

@ Rounded corners—easy free on side panels in pur- 
to clean choses of 50 or more. 


Buy Boss Aluminum Meot Shipping Boxes, light, eosy to 
hondle, stack and nest. Simple to clean, they poss the most 
rigid inspections. Available now! Write for informative 
literoture and prices. 


THE Cnccnndit: wrens SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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TALLOWS AND GREASES 


Thursday, September 27, 1951 











Early in the- week, the tallow and 
grease market was a dull affair, with 
no buyers around and offerings were 
reported at last trading levels. The 
export interest was also quiet. At the 
start of mid-week, no material change 
registered. 

However, near the close of the week 
offerings were reported around at frac- 
tionally lower levels than at the last 
trading basis, and again there was 
not much response from the buying 
side. A few distress sales were re- 
ported later, with special tallow at 8c 
and 8%c, Chicago. Couple tanks of 
yellow grease sold at 7c, delivered con- 
suming point. A tank of choice white 
grease moved at 9c Chicago, and a 
couple tanks at 95%c, East. Offerings 
reported still later on yellow grease at’ 
7c, delivered consuming point, and went 
unsold. 

TALLOWS: Thursday’s quotations; 
fancy tallow 9c, prime tallow 9%%c, 
special tallow 8@8%c, No. 3 tallow 
6% @7c, all nominal. 

GREASES: Thursday’s quotations; 
choice white grease 9@9%c, A-white 
grease 8%c, B-white grease 7%c, yel- 
low grease 7c, house grease 6%4c, and 
brown grease 54 @5%¢, all nominal. 


SHORTENING AND EDIBLE OIL 
SHIPMENTS UP IN AUGUST 


Shipments of shortening and edible 
oils for the month of August showed 
another rise, as indicated by data com- 
piled by the Institute of Shortening 
and Edible Oils, Inc. Total poundage 
for the month of August amounted to 
281,857,000 compared with 236,305,000 
Ibs. in July. Of the August shipments 
shortening accounted for 44.5 per cent 
of the total; edible oils, 50.6 per cent; 
shipments to government agencies, 1.5 
per cent; and shipments for commer- 
cial export. 3.3 per cent. The eight- 


month aggregate of all shipments of 


shortening and edible oil shipments 
amounted to 1,917,776,000 Ibs. 


BY-PRODUCTS MARKETS 


(Chicago, Wednesday, September 26, 1951) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia........... *$8.50 


Digester Feed Tankage Materials 


Wet suntaend, cngenns, loose 


wow test ....... *$9.25@9.50n 
High te > PLETE Tee 9.00@9.25 
Liquid stick tank cars.............. 2.75n 


Packinghouse Feeds 


Carlots, 
per ton 
50% meat and bone scraps, bagged. $115.00 
50% meat and bone scraps, bulk... 11 y 00 
55% meat scraps, bulk ............. 120.00 
60% digester tankage, bulk......... 115.00@ 122. nO 
60% digester tankage, bagged. : 120.00 
80% blood meal, bagged sit oh tt ‘ 160.00 
60% standard steamed bone meal, 
BENE cescecscccescsccescoes 85.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
BMMORIS 2. cccccccccccesecccccccescseses $6.25n 
Hoof meal, per unit ammonia.............. 7.50n 
Dry Rendered Tankage 
Per unit 
Protein 
DD. enteeeecunnseoucncectne *$1.95@2.05n 
TERDPGTNGE .ccccccccccscccccccceccece 1.95@2.05n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed).............. $2.50 
Hide trimmings (green, salted)...... 30.00@35.00 
— = skulls and knuckles, 
MPTTOTTTT TT TT TT TT TT 0.00 @ 5k . 4 
Pig. cole t scraps and trimmings, per in 
Animal Hair 
Winter coil dried, per ton.......... ees ee 
Summer coil dried, per ton........ *90.00@ 95.00 
Cattle switches, per piece......... 6 @ 6% 
Winter processed, Bray, WD... .cc.0% 13% @14% 
Summer processed, gray, lb........ 9 @10 





n—nominal. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, September 26, 1951 











Trading in crude vegetable oils re- 
mained firm with the previous week 
and was reported slightly firmer in 
the early part of the week although 
volume was light. Most interest cen- 
tered around crude cotton and soybean 
oils in the early part of the current 
week. 

On Monday, immediate and Septem- 
ber soybean oil sold for 14c. October 
through December oil was reported to 
have moved early at 13%c, later going 
up to 13%c. Some January-June 
coupled sales were said to have been 
made at this higher price. Other re- 
ports indicated that October-Decem- 
ber, November-December and January- 
March, all coupled, were sold at 13%c. 
Cottonseed oil prices moved upward 
with Valley and Southeast product go- 
ing for 14%c and Texas at 14%c. Corn 
oil went for 15¢ early and was later 
sold at 15%c. The peanut oil was quiet 
at 16%c nominal while the coconut oil 
market was featureless and without 
activity. 

The market remained firm but 
rather quiet on Tuesday with small 
and lightly scattered trades. Straight 
soybean oil for October cashed at 
13%ec. There were unconfirmed re- 
ports of January-June coupled going 
for 13%¢ and October-December at 
13%c. Scattered sales in Valley and 
Southeast cottonseed oil were reported 
at 14%c, steady with the previous 
quotation while Texas was quoted 
nominally at 145% nominal. Peanut oil 
moved at 17c but later fell to 16% 
nominal. Corn oil held firm at 15% 
nominal while the coconut oil market 
remained quiet. 

At midweek, immediate delivery soy- 
bean oil went at 14c while all other 
shipments were reported sold at 13%c. 
Southeast and Valley cottonseed oil for 
immediate delivery sold 14%c while 
Texas oil was bid at 145%c with the 





NICK BEUCHER, Jr. 
President 






COMPLETE 
BROKERAGE 
SERVICE 


Phone or Wire 


PACKING HOUSE BY-PRODUCTS CO. 


CHICAGO 6, ILLINOIS | 


110 N. FRANKLIN STREET ° 


oe, : 
*, For Quick, 
Dependable 


| 
JOHN LINDQUIST 


V. President 


Service... 


. 





Inquiries 





Write tor tulieuns No. 216 and No. 233 





Fly Chaser Fan 


When installed over door- 
ways, chutes and conveyor 
tracks will prevent ies 

from entering building rs 
clinging to carcasses from 
Slaughter House to cooler. 


*RECO Fly Chaser Fans 
blow down a strong cur- 
rent of air through which 
flies will not pass. 


ELECTRIC COMPANY 














* 
Solicited Established 1900 
TELEPHONE: DEarborn 2-7250 ° TELETYPE: CG 1469 3089 River Road Biver Grove, ti, 
"Reg. U.S. Pat. Off 
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asking price pegged at 14%c. Corn 
oil went for 15%c for immediate de- 
livery and later offerings for immedi- 
ate, September and October delivery 
were reported offered %c higher. Pea- 
nut oil sold for 16%c with unconfirmed 
reports of sales at 17c. 

SOYBEAN OIL: The midweek 
quotation of 13% to 14c nominal was 
slightly higher than a week earlier. 

CORN OIL: The nominal Wednes- 
day quotation of 15%c was down %c 
from a week earlier. 

PEANUT OIL: This market declined 
slightly during the week, slipping to 
16%c nominal from the previous 
week’s quotation of 17c nominal. 

COCONUT OIL: The midweek nomi- 
nal quotation of 13%c fell below the 
previous Wednesday’s nominal price of 
14%c. 

COTTONSEED OIL: The markets 
showed slight declines from the week 
before with losses of %c. The New 
York futures market quotations were 
as follows: 


MONDAY, SEPTEMBER 24, 1951 











Pr. 
Open High Low Close Close 
Get. 17.20 §=17.32 *16.92 
Dec. 17.20b 17.45 17.07 
Jan. ed cea *17.07 
is wen sese 17.25 17.41 17.08 
May 7.28 17.43 17.08 
, ar 22 17.40 *17.07 
Sept. (' .-*16.35 er om 90 
Oet. (52) ..°17.20 17.32 5.80 
Sales: 75 lots. 
TUESDAY, SEPTEMBER 25, 1951 
16.96 16.97 *16.92 
17.13 17.13 17.07 
«sss *17.16 *17.07 
17.16 *17.14 17.08 
17.15 17.15 17.08 
17.27 °17.12 °%17.07 
16.50 16.50 *15.90 
16.96 16.97 *15.80 
17.13 17.13 17.07 
Sales: 182 lots. 

WEDNESDAY, SEPTEMBER 26, 1951 
OL 16.95 17.10 16.90 17.10 *16.92 
Dec 17.17 «$17.35 17.15 17.34 17.07 
Jan 17.20 17.47 17.20 *°17.24 °17.07 
Mar 17.16 17.40 17.16 17.35 17.08 
May 17.19 17.40 17.18 17.37 17.08 
SEF cccces 17.14 17.39 17.20 17.38 *°17.07 
Sept. ('52).°16.40 16.85 16.85 16.85 *%15.90 
Oct. (52). 16.95 17.10 16.90 17.10 *15.80 
Dec. (°52).. 17.17 17.37 17.15 17.34 15.95n 

Sales: 540 lots. 

THURSDAY, SEPTEMBER 27, 1951 

Oct. _ 17.10 $17.25 17.10 17.20 17.10 
Dec. 17.40 17.48 17.38 17.39 17.34 
Jan. *17.40 seas coos CREAR RS 
Mar. 17.44 17.52 17.42 * 17.45 17.35 
May 17.46 17.52 17.40 17.48 17.87 
July *17.38 17.50 17.43 °17.46 17.38 
Te *16.85 17.00 16.92 *16.90 16.85 
Oct. (°52)..*16.40 . ‘ *16.50 17.10 
Dec (°52).°16.40n 16.50n 15.95n 

Sales: 443 lots. 

*Bid. n—nominal. b—bid. 


Paraguay Strives to 
Produce Own Food Oils 


Paraguay, with its population basi- 
cally Latin, enjoys such a ready demand | 
and market for its own production of | 
peanut and cottonseed oil for cooking | 
and table use that it finds itself barely | 
self-sufficient in this respect. For some 
time efforts have been made to make 
the country self-sufficient in its 
production of edible oils from these two 
commodities which are the sources for 
85 per cent of its domestic require- 
ments, that exportation has not been 
authorized. 

A. U. S. Department of Agriculture 
report on foreign crops and markets 
states that, although the Paraguayan 
1951 crop of peanuts and cotton has 





MUST VACATE 


Machinery & Equipment 
Of Vegetable Oil Refinery 
& Shortening Plant 


Located at Athens, Georgia 


AT LIQUIDATION PRICES! 


fallen below 1950 levels, an optimistic | 


view prevails in that country for a 
decided improvement in the 1952 out- 
look. 

Present estimates are that 1,970 tons 
of oil will be pressed from the 1951 
19,750 tons of commercial cottonseed 
obtained from the 1951 crop. In 1950 
2,650 tons of oil was pressed from 
26,460 tons of seed. 


EASTERN BY-PRODUCTS MARKET 
New York, Sept. 27, 1951 

Dried blood was quoted Thursday at 
$8.50 nominal per unit of ammonia. 
Low test wet rendered tankage moved 
at $8.50 per unit of ammonia, and high 
test tankage sold at $8.50. Dry rendered 
tankage sold at $1.90 per protein unit. 





Wednesday, September 26, 1951 
Crude cottonseed oil, castene, f.o.b. mills 
Valley .. 14% 
Southeast . i eebssneean wert 14% 
PD. 56ebcnn0 ons 4nd00eGnnSes ees 0ve 14%n 
Corn oil in tanks, f.o.b. mills 15%n 
Peanut oil, f.o.b. Southern Millis. 16% @16% n 
Soybean of], Decatur .....ccsccccsess & @l4n 
Coconut oil, f.o.b. Pacific Coast....... 13%n 
Cottonseed foots 
Midwest and West Coast coeee 1%@2 
me oes , - 1%@2 
n—nominal. 
Wednesday, September 26, 1951 
White domestic vegetable ...........6..0c000. 29 


White animal fat 
Milk churned pastry 
Water churned pastry . 











product. Grind your waste 


RUENDLER 


CRUSHER ind ¢ PULVERIZER CO. 


t 5t., ST. LOUIS (6), MO 















Gruendler Heavy-Duty Beef 


For fast and economical conversion 
of Hydraulic Cake and Expeller 
Cake into a uniform mealy by- 
into 
greater profits the Gruendler way. 





Bulletin 


Manufacturers of... 


e Peck & Gut Hasher with Washer 
@ Hashers for Green Bones & Scrap 
e Whirlbeater Fine Grinder 


(With or Without Air Conveyors) 
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comprising: 


Steel Yard Storage Tanks, 30’x16’, 
capacity 333,000 lbs., with steam 
coils. 

Steel Refining Kettles, 68,000 Ibs. 
capacity, 12’x10’, with steam coils, 
agitators and variable speed drives, 
with 5-HP Sterling motor, 150-600 
RPM. 

Steel Refining Kettles, 
above, but belt drive. 
Soap Stock Drop Tanks, 8’x4’, with 
steam coils. 

Lard Kettles, 10,000 Ibs. capacity, 
with steam coils and agitators. 
Steel Storage Tank (Soap Stock) 10’8” 
x14’, with steam coils. 


(2) 


(2 


—_— 


(4 


ed 


Same as 


(2) 


(2 


~ 


Various standard filter presses. 


Deodorizing unit (Alan Porter Lee sys- 
tem) with super heater, etc., capacity 
90,000 Ibs. daily, complete with appur- 
tenances, erected 1948, used very little. 


Votator (Model S.D., mfd. by Girdler 
Corp.) complete with cooling unit and 
evaporative condenser, capacity 6,000 
lbs. per hour. 

Oil and shortening filling units. 

200 HP Lombard steam boiler, 180 Ibs. 
pressure, ASME, with pumps, auto- 
matic stoker and draft regulator. 


(3) American Car & Foundry tank 
cars, 8,000 and 10,000 gallons capacity, 
repacked. 


Large aggregate of piping, various 
sizes, installed 1948. 


Large assortment of Rotary & Steam 
pumps. 


Complete laboratory stocked with chem- 
icals, 


For complete information & arrange- 
ments for inspection 


Wire — Write — Phone 


PaulF.Lowinger & Co. 


90 West Broadway New York 7 
REctor 2-3990 
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Trade this week limited to three ceil- 
ing sales—Sharp advances dull buying 
interest—Packers well sold and kill 
running about 50 per cent of normal— 
Outside markets also very quiet. 


CHICAGO 


PACKER HIDES: Recent trading 
and the light kill of the last few weeks, 
had for its result, a sharp reduction 
in packer inventories. This, in com- 
bination with the improved tone in 
the hide markets, resulted in packers 
revising their price ideas upwards, 
with most of all offerings being held 
at the full ceiling. 

Tanners, with the exception of a 
few specialty houses, having seen the 
market “skyrocket” during the last 
couple weeks, refused to go along and 
the market was almost totally inactive 
throughout the week. Trading was 
limited to two cars of heavy native 
cows and car heavy native steers, 
both classes being sold at the ceiling, 
which was steady with the previous 
quotation as these selections reached 
their ceilings last week. 

With the allocation period to close 
on Saturday Sept. 29, it appeared as 
though these three trades were about 
the last for September. For the pack- 
ers, this period was a successful one. 
Not only were they able to move rather 
large holdings but they saw the market 
advance from its low for the year to 
prices 3 to 6c higher, and almost in- 
creasing to the ceilings. 

Tanner’s results were not quite so 
good because in addition to paying 
higher prices, many were unable to 
fill their permits. This, of course, was 
partly due to the fact that they did 
not want to buy at the higher levels, 
as there were unsold offerings at the 
close. Although the “zip” was out of 
the market at the end of the period, 
with kill remaining on the light side, 
the outlook for next month is at least 
steady. 

OUTSIDE SMALL PACKER-WEST 
COAST: The trading period could have 


ended last week as far as this market 
was concerned because it was almost 
totally inactive throughout the week. 
There were a few offerings at 10 per 
cent below ceilings; however, most 
were held at 5 per cent discount. 
Neither of these levels were attractive 
to buyers. In fact, with the exception 
of few indicated bids at 15 per cent 
below the ceiling, buyers were almost 
completely absent from the market. 
With the allocation period to end on 
Saturday, it did not seem as there 
would be any more trading during this 
session. A summary shows that during 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 

Sept. 27, 1951 Week 1950 
Nat. strs. ....838 @365 33 @35 32144 @33% 
lHivy. Texas 

SG,  scccces 28%, 28% 29 
livy. butt, 

brand’d strs. 281, 28% 29 
Hvy. Col. strs. 27% 27% 28% 
Ex. light. Tex. 

Sk acanewe 35 35 3 
Brand’d cows.. 31 $1 81 @31% 
Hy. nat. cows. *34 *34 33 @33% 
Li. nat. cows.34% @35 34% @35 3314 @34 
Nat. bulls ....22 @23 22 @22% 23 
Brand’d bulls..21 @22 21 @21% 22 
Calfskins, Nor. 

15/under ... 50n 50 75 @80 
Kips, Nor. 

nat. 15/25 .. 43%, n 43% 62% 
Kips, Nor 

branded ... 41 41 60 

*Ceiling 

SMALL PACKER HIDES 
STEERS AND COWS 

70 Ibs. and over.*37% “37% 

ok eee *28h% #28 

Bulls 58/over ...*23 *23 wens 

*Ceiling prices. Market 5 to 10 per cent below 
ceilings. 

When pricing on ceiling basis, subtract 4c from 
base prices for every 1 Ib. increase in weight 
over 35 Ibs. All prices f.o.b. point of shipment, 
flat for No. 1's and No. 2's, 

SMALL PACKER SKINS 
Calfskins under 

Ss Sarre 40@42 404 42 
Kips, 15/30 ... 34@ 36 34436 
Slunks, regular..1.25@1.50 1.25@1.50 ...... 
Slunks, hairless 60n 60n 

SHEEPSKINS 
I’kr. shearlings, 

Me. 2 cscs 3.10@ 3.25 3.00@ 3.25 4.75 
Dry Pelts .. 40@42 40@ 42 37@40 
Horsehides, 

untrmd. ... 11.00 11.00 12.50@13.00 


n——nominal. 





Meyer 





MAKERS OF 


FERRIS wickory smoked HAM & BACON 


Siht Moye 


EXECUTIVE OFFICES 


172 EAST 127TH ST., NEW YORK 35, N.Y. 


PLANTS IN: BROOKLYN N.Y. + PEORIA, ILL 
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FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME twuncneon meats 


* COFFEYVILLE 


the period, prices showed sharp im- 
provement and movement was good. 
Most packers moved their old holdings 
but inasmuch as trading was at a 
standstill this week, inventories have 
accumulated again. In most cases, 
these holdings are current. Buyers 
purchased a rather large amount of 
hides, but in many cases they did not 
use their entire allocation permits. 

SHEEPSKINS: Improvement in 
wool futures during the week was re- 
flected by a slightly improved feeling 
in the market for skins. The change 
was not pronounced and consisted for 
the most part of more trading at the 
top, and less at the bottom, of last 
quoted ranges. If the product were 
select, it was relatively easy to move 
at the top of the list. 

In the trading this week there were 
several sales of No. 1’s at $3.25; how- 
ever, there were scattered offerings 
that still might be available at prices 
slightly below this figure. Mixed car 
2’s and 3’s sold $2.10 and $1.65. Mixed 
ear clips, 1’s and 2’s sold $3.65, $3.25 
and $2.10. Couple straight cars clips 
sold $3.65 and there were prospects 
of further trading at $3.75. Pickled 
skins sold at $15 and there was one 
sale of dry pelts at 45c. However, 
this was a little above the general 
market. Production continues on the 
light side, but is in fairly good balance 
with demand. 

CALFSKINS AND KIPSKINS: Al- 
though it was generally agreed that 
both the calfskin and kipskin market 
were improved, there was nothing in 
the way of trading to confirm this 
view point. There was a report of 500 
Chicago light calf selling at 57%4c, but 
with this exception no trading was re- 
ported. Heavy calf were offered 55c 
and lights at 57%4¢, in a fairly sizeable 
way, with no counter bids reported. 
Some thought kip to be worth 50c, 
but again there was nothing in the 
way of trade to establish the market. 


More Cattle in Canada 


Total cattle numbers in Canada, 
(exclusive of Newfoundland) placed at 
9,333,000 head on June 1 of this year 
were 3.2 per cent higher than on the 
same date of last year. 











| 


THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 
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im. | Argentina Cracks Down on 
ood. | Obstinate Meat Operators 
~ The growing scarcity of beef at the 
> © Argentine capital of Buenos Aires, . ey 
pateind which was attributed to abnormal ity of directing the necessary cattle FRIDAY'S CLOSINGS 
ited marketings and slaughter at interior Shipments to Buenos Aires was placed Provisi 
yers points, has caused the Ministry of dispatchers at railroad stations. ; rovisions 
: of Industry and Commerce to step in to The quota for slaughtering plants The Chicago hog top wes $21.60; the 
not enforce a uniform market price ceil- round the capital city was placed at average, $20.60. Provision prices were 
» ine for the entize nn 1950 levels and commercial slaughter- quoted as follows: Under 12 pork loins, 
£ country. . . 
_in On August 31, the ministry estab- ing of cattle was limited to registered 51%; 10/14 green skinned hams, 49%; 
re- | ished the Liniers control market 24 licensed plants. Boston butts, 43; 16/down pork shoul- 
ling price for live cattle, and ordered pro- Lasicobabincdintsid ders, 34% @35%; 3/down spareribs, 
y ducers to ship cattle into the capital 40@40% ; 8/12 fat backs, 13% @14; reg- 
he at the same rate which prevailed Octo- ANIMAL FOODS PRODUCTION = ular pork trimmings, 25% @26; 18/20 
hase ber through December of last year. A total of 34,338,163 lbs. of animal ~ a 22% @23; 4/ 6 green ae 
ie The Argentine Ministry of Industry foods were canned under federal in- tad 3; 8/up green picnics, 30%@ 
wong and Commerce, according to a recent spection during August, according to ~ PS 1 lard 4 
U. S. Department of Agriculture re- a report by the U. S. Department of es = Pa ie quotes st 18.10 
sani port, said it would seize all cattle im- Agriculture. This compared with 28,- 17.50 bi d ond PS. uss m Cores & 
ie, pi held off the market or im- 660,637 lbs. canned in July and 48,866,- ‘ - 
0 ti . ibil- . i 
ings properly negotiated. The responsibil- 964 Ibs. canned in August 1950. Cottonseed Oil 
pos ° Closing quotations were: Oct. 16.92; 
c¢ Dec. 17.08-10; Jan. 17.10 bid, 17.20 
— MARKET PRICES AND FEEDING asked; Mar. 17.18; May 17.19; July 
‘ 17.19. Sales total > 
lips MARGIN FOR CATTLE oe patina a 
- $ PER 100 LBS. | LIVESTOCK EXPORTS-IMPORTS 
one [ MONTHLY | : 4 United States exports and imports of 
ver, 30 ‘email ——e livestock during August were reported 
eral Sla ug hte r PR Ic ES 3 | by ba U.S. Department of Agriculture 
as follows: 
the 20 i pon! a July July 
ince -* | 1951 1950 
i. Sy k 7 EXPORTS (domestic) <8 = 
ax 10 ad =-f toc er and ates —_ for Sets i diets ° a = 
Other cattle .... osee 0 33 
er feeder steers° | eps (owine) ... / MB 329 
Ke Oo _ 4 : | i , SD cihacarsserrecstinvessssen <i 135 
+ in . ——- ad breeding .. os +4 
this ] 0 m 4 | an Mules, ae and burros” : 4 > oes 78 256 
500 i FEEDING MARGIN ath. 
but ( 1 7 Cattle, for breeding, free 
" Canada— i 
Be 0 NOEL TS TAG. ESTIMATE  Ropeeepnseptatesy MME 
_— 1940 1945 1950 — _. 
ted. Over 700 pounds ....(Dairy 3,176 5,167 
soe * GOOD GRADE AT CHICAGO © AVERAGE OF ALL GRADES AT KANSAS CITY 200-70 (Other “— B+ 
4 ADIFFERENCE BETWEEN PRICES OF SLAUGHTER STEERS AND PRICES Under abo pounds ~iaapeecn : 1,583 ner 
the OF STOCKERS AND FEEDERS 7 MONTHS EARLIER Hoge— " : 5 
ket. For breeding, free .......+-- 16 30 
Edible, except for breeding 
LESS FAVORABLE margins are forecast for cattle feeding this winter in comparison with the (Gut.)? ..-.scccerccreveces . 
margins in the past two years. The Bureau of Agricultural Economics reports that price oo e 
ds margins (the difference between prices paid for feeder cattle and the price received for + ta: 5 eT 66 
| - these cattle when sold) are expected to be small on feeder cattle bought this spring when Sheep, lambs and goats, 
hw prices reached a new record high. Prices paid for feeder cattle were still relatively high when OEMS (ERE) « «+400. om — 
wd compared with prices of cattle for slaughter during August and the outlook is for a moderate ‘Excludes Newfoundland and Labrador 
a decline in feeder prices during the large-supply season this fall. oe oe RES Se Se ere 
' * 
’ 10 Good Reasons for Using CAINCO Albulac 
@ Binds Low Protein Mects! @ Stebilizes Water and Fat! 
@ Selidifies Under Heat! @ Increases Yield! 
@ Helds Shrinkoge to « Minimum! @ improves Sausege Texture! 
@ Improves Shelf Life! @ Supplements Natural Albumen! 
@ Minimizes Jelly Pockets! @ Controls Me'sture! 
CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION- 
ALLY ADHESIVE ... SPRAY DRIED .. . PURE MILK PRODUCT! 
smneentrcnir's EAINCO, | 
Cc » INC. 
SEASONINGS AND SAUSAGE MANUFACTURERS SPECIALTIES 
222-224 WEST KINZIE STREET & CHICAGO 10, ILLINOIS 
> Write or Phone for Trial Drum SUperior 7-3611 *Powdered Milk Product 
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August Hog Kill 
Up: But Cattle, 
Sheep Below 1950 


While the total 
hog slaughter for the country during 
the month of August showed appre- 


federally-inspected 


ciable gains since last year, the kill 
in the beef classes was the lowest in 
years. However, the total kill of all 
species was above July. The cattle 
slaughter, as indicated by U. S. De- 
partment of Agriculture report for 
the month, was the smallest since 1943, 
calves the least since 1941, and the 
sheep and lamb slaughter the smallest 
since 1917. 

The 1,063,868 head of cattle which 
went to the block during August 
showed a 16 per cent gain over July, 
but fell 10 per cent below a year ago 
and 11 per cent under the five-year 
average. 

The August calf kill numbered 421,- 
836, and was 3 per cent above July, 
but 13 per cent below last August, and 
24 per cent less than the five-year av- 
erage. The eight-month aggregate in- 
dicated a decline of 15 per cent from 
the corresponding period last year and 
22 per cent below the average. 

The August hog slaughter of 4,235,- 
663 animals showed an 11 per cent 
gain over July, 17 per cent above Au- 
gust 1950, and 41 per cent above the 
five-year average. 

A total of 888,863 head of sheep 
and lambs were killed during August, 
according to the report. This is 3 per 
cent above July, 17 per cent under 





LIVESTOCK CAR LOADINGS 

A total of 14,090 cars were loaded 
with livestock during the week ended 
September 15, 1951, according to the 
Association of American Railroads. 
This was an increase of 1,233 cars from 
the same week in 1950 but was a de- 
crease of 1,368 cars from the cor- 
responding week in 1949. 


August last year, and 29 per cent less 
than the five-year average. The eight- 
month accumulated slaughter of sheep 
and lambs declined 17 per cent from 





FEDERALLY INSPECTED 
SLAUGHTER 


CATTLE 
1951 









January 
February 
March 





April 

May 1,075, "370 
June 1,065,815 
July 1,070,104 
August 1,183, S44 
September 5 


October 
November 
December 


'1,109/693 

















CALVES 

1951 1950 
January 
February 
March 
April 
May 
eee 
aS ae 
OO aaa 421,836 
September ...csce. :vane 
October " 
November 504, 875 
December 445,262 

HOGS 

1951 1950 
January " 6, 584,153 5,844,251 
February - "167 4,191, — 
March .5,116,758 5, 019, 6. 
April 4,988. 750 
2a P ys 
June 
en “naaee 
August .. 3,62: 
DE scars wechcorckecsceretee 4, 13 ‘316 
October .5,101,844 
November -6,144,076 
December .6,777,201 

SHEEP AND LAMBS 

1951 1950 
 ecnceebindenss 1,057,817 1,077,418 
SEE Eee .. 739,863 863 
ere rere 738,052 
PT ce 656,862 
[are 
EE Sede negtonuee 
July 
oo Pree 
DEPUUEEEE cscvccesncsoccenasees 969,295 
PEED a64-40y bavdunscnecceseaoen 918,074 

— YEAR TO DATE — 

1951 1950 
ODatthe § .nccccscsccess 7,662,837 
CUED scwcsccvececss 3,310,648 
De tcesseantewkenal 38,563,009 
BED cccewtsceesvess 6,412,740 














the corresponding period of 1950. This 
is also 35 per cent less than the five- 
year average. 

Livestock slaughter under federal in- 
spection during August, 1951, by sta- 
tions, was reported by the U. S. De- 
partment of Agriculture as shown in 
the following table: 


Sheep & 
Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 

Jersey City 39,090 41,766 195,226 173,454 
Baltimore, 

Phila. 28,812 6,467 100,527 5,357 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. 53,498 8,356 278,030 27,479 
Chicago area 76,345 25,965 290,113 38,936 
St. Paul-Wisc. 

Group* 69,164 38,316 364,947 23,565 
St. Louis area? 48,122 41,906 260,700 38,789 
Sioux City 24,781 120 108,850 17,579 
Omaha 69,296 2,686 233,219 57,276 
Kansas City 32,000 6,835 68,566 6,611 
lowa and 

S. Minn. 416,168 14,871 710,548 86,130 
SOUTHEAST 35,310 19,880 71,836 53 


8. CENTRAL 





WEST 106,784 37,540 263,713 92,830 
ROCKY MOUN- 

TAIN® 38,878 2,299 62,103 
PACIFIC? 89,246 15,098 123,518 
Total 32 

centers 757,584 262,105 3,140,685 753,680 
All other 

stations 306,284 159,731 1,094,978 135,183 
Grand Total 

Aug., 51 1,063,868 421,836 4,235,663 888,863 
Grand Total 

July, "51 920,108 408,035 3,826,220 863,306 
Av. Aug. 5-yr. 

(1946-50) 1,191,615 552,862 3,011,426 1,259,485 
Total 

Jan.-Aug. 7,662,837 3,310,648 38,563,009 6,412,750 
5-yr. av. (Jan.- 

Aug., 1946- 

1950) 8,523,496 4,230,832 31,278,350 9,831,158 

Other animals slaughtered during August, 1951: 
Horses, 29,180, goats, —_ August, 1950: 
Horses, 26,300, goats, 14,17 

Basic data furnished by meat inspection divi- 
sion, B.A.I., Agricultural Research Administra- 
tion. Percentages based on corresponding period 
of 1950, July, 1951, and 5-year average. 

1Includes St. Paul, 8. St. Paul, Newport, Minn., 


and Madison, Milwaukee, Green Bay, Wis 2In- 
cludes St. Louis National Stockyards, E. St. 
Louis, Ill., and St. Louis, Mo. “Includes Cedar 
Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, 
Iowa, and Albert Lea, Austin, Minn. ‘Includes 
Birmingham, Dothan, Montgomery, Ala., and Al- 
Atlanta, Columbus, Moultrie, Thomasville, 
Tifton, Ga. ‘Includes South St. Joseph, Mo., 
Wichita, Kansas, Oklahoma City, Okla., Ft. 
Worth, Texas. ‘Includes Denver, Colo., Ogden 
and Salt Lake City, Utah. "Includes Los Angeles, 
Vernon, San Francisco, San Jose, Vallejo, Calif. 


NOTE: Hawaii and excluded 
since January 1, 1947. 


Virgin Islands 





* Livestock Buying 
can be PROFITABLE 
and CONVENIENT 


Try wy 


KENNETT- “MURRAY 


tivesroce su “a G Stavice 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 


BEEF 


HUNTERIZED SMOKED AND CANNED,HAM 





PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D, C. 


PORK + SAUSAGE 
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LIVE: 
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Admir 


HOGS: 
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Medi 
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Choi 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, we have all the 
September 26, were reported by the Production and Marketing M 
Administration as follows: makings gute 





HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 





















This 
five- BARROWS & GILTS: 
Choice: 
1 in 120-140 Ibs. ...$17.50-19.00 $16.00-19.00 $.......... |e $ 
140-160 Ibs. ... 19.00-20.00 18.50-20.50 18.50-20.00 | 18.00-19.00 
sta- 160-180 lbs. :. 20.65 20.25-21.00 19.25-20.75 -19.00-20.50 
180-200 Ibs. S- 20.25-21.10 
De- 200-220 Ibs. ; 2: i (25 20.75-21.25 20.85 only 
n in 220-240 Ibs. 21.10-21.25 21.00-21.25 20.75-21.25 20.85 only 
240-: : 21.10-21.25 20.50-21.25 20.50-21.00 2 20.85 
270-300 Ibs. 50.465-21.20 20-25-20:75 19-75-2075. 20.00 aay MANUFACTURING CO 
een & 300-330 Ibs. 20.00-20.75 19.75-20.50 18.75-20.00 ..... ‘ “! 
sm 330-360 Ibs. 19.25-20.25 19.50-20.00 18.75-20.00 Rhinelander, Wisconsin 
Medium: 
0-220 Ibs. ... 17.75-20.75 19.00-20.75 19.25-20.75 17.50-20.50 .......... 
73,454 16) > Ib 17.75-20.7 19.00-20.7 19 0.75 17.50-20.50 PREFERRED WWEOCR Re SERVICE | 
sows: 
5,357 Choice 
270-300 Ibs . 18.2 19.75-20.25 18.25-18.75 
300-330 Ibs. 18.25-18.75 
no | Be Hea HIGH PRODUCTION--LOW COST OPERATION 
nos 360-400 Ibs. 17.25-18.00 - 
38,936 400-450 Ibs. |... 5-17.75 17.75-18.25 16.75-17.50 I PR T W P AT 
450-550 Ibs. ... 16.50-17.50 16.75-17.75 16.50-17.25 mean bigger profits from 
23,565 
Medium: 
Tae 
ape 250-500 Ibs. ... 15.50-18.25 15.50-19.00 16.25-18.25 15.50-19.00 .......... your HYDRAUSLICER 
7,276 
6,611 SLAUGHTER CATTLE AND CALVES: Cuts up to 10,000 Ibs. per hour. . . . 
built for maximum operating econom 
STEERS: ; y 
6,130 ae . . . the powerful HYDRAUSLICER 
53 mes Frozen Meat Cutter is designed to in- 


700- 900 Ibs. 
® ec 900-1100 Ibs. 
*,830 1100-1300 Ibs. 
1300-1500 Ibs. 


crease your profits! Eliminates frozen 
meat shrinkage. Here’s a one-man ma- 
chine that is easy to operate ... no 
gears, no belts, no chains. 

Write for Details 


2,103 
3,518 





Choice: 

700- 900 Ibs. 
900-1100 Ibs 
3,680 1100-1300 Ibs. 


3400-37 .25 
00-37 .50 
-37.50 


35.50-37.25 
3 2 
































1300-1500 Ibs. 50-37.75 34.00-38.00 
5,183 —_— General Machinery Corporation 
3.863 700- 900 Ibs. 30.25-34.00 31.25-33.50 
, 900-1100 Ibs. 30.50-34.00 31.50-33.75 P. ©. Box 285 . Sheboygan, Wis. 
1100-1300 Ibs. 30.75-34.25 31.75-34.00 
3, 306 
Commercial, 
. all wts .... 28.00-31.50 28.50-32.50 27.00-30.75 28.50-31.75 28.50-33.25 
),485 
Utility, all wts.. 25.00-28.00 26.00-28.50 23.50-27.00 26.00-28.50 25.00-28.50 
750 
HEIFERS , 
1 Prime: 
158 600- 800 Ibs. 36.50-37.50 37.00-38.50 36.50-38.25 36.25-37.25 : 3. | 
951: 800-1000 Ibs. .. 37.00-38.00 37.75-39.50 37.00-38.75 50-37.75 37.00-38.25 . 
950: 
Choice: 
livi- 600- 800 Ibs. .. 33.00-36.50 33.50-37.00 33.00-36.50 and 
tra- 800-1000 Ibs. 33.50-37.00 33.50-37.00 33.00-36.75 








Good: 

500- 700 Ibs 30.00-33.50 31.75-34.75 30.25-33.50 31.: J 32.75-34.77 
on., 700- 900 Ibs. .. 30.50-33.50 32.25-34.75 30.50-33.50 2 J 32.75-34. 
In- 


St. Commercial, 























dar all wts. ...... 27.00-30.50 28.00-32.25 26.50-30.50 28.00-31.25 27.50-32.75 

ity, Utility, all wts.. 24.00-27.00 24.50-28.00 23.00-26.50 24.50-28.00 24.00-27.50 

iw. 7. ee 908 By C. E. DILLON 

des cows: 

Al- : , 

lle Commercial, - ” ? 

oe all wts. ...... 26.00-29.00 27.50-30.75 26.25-28 27.00-29.50 27.00-30.00 

Ft. Utility, all wts.. 22.00-26.00 23.00-27.00 22.00-26.25 21.75-27.00 21.50-27.00 Now ‘500 305 pages 

en ’ 
Can. & ent,, 

— all wts. _..... 16.00-22.00 19.00-23.25 17.50-22.00 17.50-21.75 17.00-21.50 Only —— 115 ites. 

led BULLS (Yrls. Excl.) All Weights: 
G dill s sa een ahs 

_— ya MEE 27.50- Thousands of packers have at last found a way to offset 
= - See today's rising operating costs. Through the instruction in 

ee ee ae this book, you, too, can make more profits by adding 

VEALERS (All Weights): extra services for your customers. 
Choice & prime.. 37.00-41.00 36.00-37.00 34.00-36.00 31.00-35.00 34.00-38.00 
Com'l & good... 29.00-37.00 30.00-36.00 28.00-34.00 27.00-31.00 27.00-34.00 MEAT SLAUGHTERING and PROCESSING shows you 


how to plan and build a modern slaughterhouse plent, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggesti for planning the 
slaughtering operation for greatest efficiency and sefety 


CALVES (500 Lbs. Down): 
Choice & prime.. 32.00-36.00 31.50-36.00 31.00-35.00 30.00-34.00 32.00-35.00 
Com’l & good... 27.00-32.00 28.00-32.50 26.00-31.00 26.00-30.00 27.00-32.00 








; SHEEP AND LAMBS': 


SPRING LAMBS 

3. ° ° 

7 Choice & prime*. 30.50-32.00 30.50-31.50 29.50-81.00 30.25-31.00 31.50-31.75 and details on how to work the plan. Contains hundreds of 
Good & choice*s | 28.50-30.50 29.50-80.50 27.50-29.50 29.00-30.25 30.00-31.50 formulas for sausage making. 


EWES (Shorn): 
Good & choice*. 12.00-14.00 14.00-16.00 13.50-15.00 14.00-16.00 15.50-16 
Cull & utility... 9.00-12.00 11.00-13.50 9.00-13.00 10.00-14.00 9.50-1! 






Order your copy today from 
THE NATIONAL PROVISIONER 
*Quotations on wooled stock based on animals of current seasonal market 


weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 15 West Huron Street 7 Chicago 10, Illinois 

*Quotations on slaughter lambs and yearlings of good and choice as combined 
represent lots averaging within the top half of the good and the top half of 
4 the medium grades, respectively. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for the week ending Sept. 22: 









CATTLE 
Week Cor. 
ended Prev. Week 
Sept. 22 Week 1950 
Chicagot 17,108 16,597 
Kansas Cityt. 16,755 16,800 
Omaha*t ..... 13,042 5 
E. St. Louist. 9,206 
St. Joseph! .. 6,563 
Sioux City? .. 13,551 
Wichitat ..... 3, 3,591 
New York & 

Jersey Cityt 9,434 7,698 
Okla, City*t . 9 6,622 
Cincinnati§ 4.600 
Denvert ..... 9,282 
St. Pault .... 19,291 
Milwaukeet .. 3,493 

_ 0 eee 155,023 

HOGS 

Chicagot ..... 33,741 y 33,002 
Kansas Cityt. 13,088 19.592 12,200 
Omahat ..... 39,217 42,167 30,376 
EB. St. Louist. 20,920 31,590 34,691 
St. Josepht 21,737 26,921 23,721 
Sioux Cityt .. 18,951 23,107 18,213 
Wichitat ..... 9,744 10,164 8,429 
New York & 

Jersey © ts 2.097 51.953 46,163 
Okla. Cityt . 10. 240 13,096 9,384 
Cincinnati§ .. 16,287 16,876 17,958 

mvert ..... 10,755 12,159 9,185 
St. Paul +» 25,011 37,414 43,768 
Milwaukeet .. 6,104 6,700 7,248 

Dotal ....0 278,792 332,027 294,398 

SHEEP 

Chicagot ..... 898 4,248 6,111 
Kansas Cityt. 5,926 5,398 9,718 
Omahat ...... 14,271 9,687 15,728 
E. St. Louist 4,115 3,624 7,733 
St. Josepht .. 7,855 7,521 11,648 
Sioux Cityt .. 2,899 330 864,789 
Wichitat .... 787 811 1,404 
New York & 

Jersey Cityt 47, or 41,692 37 
Okla. Cityt .. 5,142 4,098 1 
Cincinnati§g .. 679 731 
Denvert - 14,104 = 9,28 18 
St. Pault .. 3,128 4,69 8,2 
Milwaukee? .. 663 631 

Total --112,458 95,698 125,111 


*Cattle and calves. 

tFederally inspected slaughter. in 
cluding directs. 

tStockyards sales for local slaugh 
er 


§Stockyards receipts for 


local 
slaughter, including directs. 





BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Wednesday, 
September 26, were as fol- 
lows: 





CATTLE: 
Steers, gd. & ch... ...$34.50@35.75 
Steers, utility 27.00 only 
Cows, can, & cut 18.50 @ 24.00 
Bulls, com’! + 28.00@31.00 
Bulls, utility . 25.00 @ 27.5 
Steers, com'l & gd .75 only 
Heifers, ee 31.00@33.00 
VEALERS: 
Choice & prime....... $36.00@41.00 
Com’! & good ....... 30.00@36.00 






Cull & utility ........ 
HOGS 


20.00@30.00 


Gd. & ch., 170/230. . .$21.75@22.25 
Sows, 400/down ..... 18.50 @ 19.00 
SHEEP 


Good & choice 32.00@ 33.00 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended September 21: 

Cattle Calves Hogs* Sheep 


Salable 24 THe 576 566 
Total (inel 


directs) .4,439 3,072 26,198 25,148 
Prev. wk.: 

Salable. 24 W7 x92 205 
Total (inel 

directs) .3.598 2,450 24,743 20.895 


*Including hogs at 31st street 
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CHICAGO LIVESTOCK 



















































PACKERS' 
Supplies of livestock at the Chi- 
eago Union Stockyards for current PURCHASES 
and comparative periods: 
Purchases of livestock by packers 
RECEIPTS at principal centers for the week 
Cattle Calves Hogs Sheep | ending Saturday, September 22, 1951, 
Sept. 20 2 403 424 12,168 2,251 | #8 reported to The National Pro 
Sept. 21 /. '776 537 7,952 ‘sa3| ‘stoner: 
4 — o : CHICAGO 
Sept. 22 .. 647 202 3,639 278 ee : - 
Sept. 24 |.17,894 474 13/401 2,092 Armour, 3,546 hogs; Swift, 305 
Sept. 25 6503 885 16.700 2.801 hogs; Wilson, 3,308 hogs; Agar, 7.859 
Sept. 26°: 9.200 300 12,500 1,500] » Shippers, 7,003 hogs; Others, 
a oF 9 = « f 10g8. 
Sept. 27 .. 2,500 300 14,000 1,800) “Total: 17,108 cattle; 1,385 calves; 
Week ao 40,834 hogs: 4,898 sheep. 
far . 56,601 8,193 
Wk. ago..3 5 53,906 9,542 KANSAS CITY 
1950 - 52,814 574 Cattle Calves Hogs Sheep 
1949 47,997 12,571) armour .. 2,729 1,137 2,795 1,739 
*Ineluding 639 east. 16,786 hogs | Swift .... 2,647 874 5,846 2,444 
and 1,811 sheep direct to packers. Wilson . 843 see “ae +e 
Others - 8,525 .-- 5,347 1,743 
SHIPHENTS Total 14,744 2 011 13.988 5,926 
Cattle Calves Hogs Sheep —_ - _ tae 5.526 
Sept. * . 2,419 26 2,469 598 
Sept. 2 33 1,339 257 OMAHA 
Sept. 2: 15 270 121 ( attle and 
Sept. 2 134 2,425 279 aaives Hogs Sheep 
Sept. 82 2,602 1,543 | Armour 6, o19 1,971 
Sept. 2 100 600 800 | Cudahy ..... 2, 4.5 1,085 
Sept. . 2,400 SPREE vcccocs & 3,8) 829 2,383 
— —_ ——— - | Wilson iio 3 "941 1,615 
Week so Cornhuske r in 4 
far 316 8,027 3,122] Eagle .. 
Wk. ago 74 636 5,474 2,540) Gr. Omaha 
1950 .....12,588 74 4,776 98% a. gees 
19 -11,083 302 «5,257 othschile 
: » oe — Roth ........ 
SEPTEMBER RECEIPTS oe. 
1951 1950 Midwest 
Gea 5. cdcamres 135,668 149,924 | maha 
ge eee 9.759 7.822 pe 
lp ome 243,108 212.865 | Others 9,250 
WHO 5 s-cnarduens 36,010 44,598] otal 33.000 27490 7.034 
SEPTEMBER SHIPMENTS E. 8T. LOUIS 
Ral  occccas as 69.241 53.278 Ceca’ duit ' 
Hogs Meee 29 297 attle Malves Hogs Sheep 
SRM cock Siaees 12,117 10,231 | Armour .. 2,298 1,954 5,644 2,086 
Swift .... 2,084 2,158 4,059 2,029 
Hunter ... 712 e 1,962 oe 
Heil . 2,243 
CHICAGO HOG PURCHASES | kre 4666 
‘hi Laclede .. 1,171 
Supplies of hogs purchased at Chi- | 2" ot 
“a week ended Wednesday, Sept. | Seiloff .... — 1,175 : 
Week Week | Total 5,094 4,112 20,920 4,115 
ended ended | 
Sept. 27 Sept. 19 SIOUX CITY 
Packers’ purch... 36,219 30,251 | Cattle Calves Hogs Sheep 
Shippers’ purch 8,410 4,680) Armour .. 1,607 «+. 38,250 776 
— | Cudahy 2.414 1 5.615 445 
Total . 44,629 35,031 | Swift .. 1,472 sce ee 391 
Shippers . 7,811 189 7,868 1,287 
Others ... 247 16 15 
| ss —_— =_- _ 
CANADIAN KILL | Total ..13,551 206 18,951 2,899 
' 
Inspected slaughter in Can- ST. JOSEPH 
ada, week ended September Cattle Calves Hogs Sheep 
15: ees. .sss 9 4 143 10.156 3,321 
| Armour .. 222 7,829 1,291 
CATTLE | Others. 2. 9.602 1,391 6110 4.542 
Wk. Ended Same Wk — = 
Sept. 15 Last Yr Total 13,498 1,7? 56 24, 095 «69,154 
Western Canada. 12.434 12,708 Does not include 82 cattle, 2,889 
Eastern Canada... 13.257 14,020 hogs and 8,243 sheep bought direct. 
WOE Se iiccesy 25.691 27.728 | WICHITA 
HOGS Cattle Calves Hogs Sheep 
. |} Cudahy .. 893 533 2,846 787 
Western Canada. 22.874 19.5290 la a ae 
Eastern Canada.. 54,765 70,816 + age aes = "Ee ed 
= 8 
0 ° 2 ve 
WOE waducedn 17,565 70,816 mT ewes SO 1,023 
Sunflower. 11 53 
SHEEP Pioneer .. R4 eee 
Western Canada. 4,036 Excel .... . 814 née “as ae 
Eastern Canada.. 13,894 Others ... 2,846 ... 493 381 
ee 17.080 Total .. 5,123 533 4,915 1,168 
OKLAHOMA CITY 
LIVESTOCK PRICES | Cattle Calves Hogs Sheep 
Armour .. 1,731 396 961 253 
AT LOS ANGELES Wilson ... 1,723 522 892 168 
Others éee eee 


Prices paid for livestock 
at Los Angeles on Wednes- 


day, September 26, were re- 
norted as shown in the table 
below: 
CATTLE 
Steers, choice ... r Se only 
Steers, com'l & gd.. 32.00@: ~¥ 75 
Cows, util. & com'i: 24.50 @ 28.50 
Cows, can. & cut..... 20.00@ 





r CU 
Bulls, utility & Seat. 
VEALERS: 
Com'l & good 


0 
27.50@ 32.50 


$30.00@ 34.00 


HOGS: 
Gd. & ch., 190/245. . .$22.50422.00 
Sows, med. & ch 18.00 only 











Total .. 3,454 918 1,853 421 


Does not include 1,658 cattle, 774 


calves, 7,057 hogs and 4,721 sheep 
LOS ANGELES 
Cattle Calves Hogs Sheep 
| Armour .. 15 — 453 ¥e 
Cudahy .. 115 or 225 awe 
Swift .... 2384 33 one ath 
Wilson ... 15 ose eee 
Acme .... 196 oF ene 
Atlas .... 462 eos nae ae 
Clougherty 64 evo 35 pach 
Coast .... 79 woe 248 eee 
Harman .. 136 oe ane eve 
OT re 28 ° 1,001 eee 
United ... 238 ee 250 oo 
Others . 3,512 512 32 on 
Total .. 5,004 639 2,244 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s .... ose ose eee 250 
Kahn's ee 
Lobrey 1,118 
Meyer rT ene ees 24 . 
Schlachter. 138 50 oes 23 
Northside. . coe ee* 
Others 3,281 783 15 77 2. 183 

Total .. 3,419 833 16,845 2,456 


Does not include 1,591 
1,006 hogs bought direct. 


cattle and 


DENVER 

Cattle Calves Hogs Sheep 

Armour .. 392 04 3,424 16,820 
ak SO 480 14 2,142 5,140 
Cudahy .. SU4 14 3,014) 2,566 
Wilson ... 550 eae eos eee 
Others 3,751 204 2,454 972 
Total .. 5,977 326 11,034 25,498 


FORT WORTH 





Cattle Calves Hogs Sheep 

Armour .. 88 1,536 1,527 1,898 

Swift oa ae S881 838 4,380 
Blue Bonnet 36E 3 340 

CP ccese 4 ses 

Rosenthal.. 525 72 147 

Total 3,411 2,496 2,705 6,434 

8ST. PAUL 
Cattle Calves Hogs Sheep 





Armour 3,360 1,051 10,637 1,103 
Surtusch . 631 ee ose ese 
Cudahy 634 359 co 969 
Rifkin ... S88 21 ‘j ose 
Superior . 1,321 ee rT 
Swift evi 14,374 1,056 
Others 2 9,174 1,751 
Total 2,043 4,724 34,185 4,879 


TOTAL PACKER PURCHASES 


Week Cor 

ended Prev week 

Sept. 22 Week 1950 
Cattle .117,171 119,997 167,075 
Hogs 220,058 70,: 251,968 
Sheep 74,902 93,477 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Sept. 27— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


Hogs, good to choice: 
160-180 Ibs. .......... $16.75@19.75 





SEED BD, cccececece 19.00@ 20.75 

240-300 The. ....cceees 19.50@ 20.75 

300-360 Ibs. ......555- 18.85@20.25 
Sows 

270-360 Ibs. @19.00 

400-550 Ibs. ....ccccce 15.75@ 17.60 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 
culture: 


This Same day 
week last wk 
estimated actual 

Sept. < 

Sept. 

Sept 

Sept 

Sept 

Sept 





LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended September 22 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date . 312,000 449,000 247.000 
Previous 
week. 313,000 492,000 332,000 
Same wk. 
1950 327,000 441,090 832,000 


1951 to 


date. .8,254,000 19,147,000 5,251,000 
1950 to 
date. .8.766,000 16,506,000 6,818,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ending September 20: 
Cattle Calves Hogs Sheep 

Los Angeles 5,500 1,000 2,350 50 
N. Portland 2,115 490 1,275 1,835 
8. Francisco 1,300 175 1,775 3,500 
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(Receif 





STEER 
Week 
Week 
Same 


cow 


Same 


BULL 
Week 
Week 
Same 

VEAL 
Weel 
Weel 
Same 

LAMI 
Wee! 

Wee 
Sam 
MUT’ 
Wee 
Wee 
Sam 
HOG 
Wee 
Wee 
Sam 
ron 
Wer 
Wer 
San 
BEE 
We 
We 
San 
VEA 
We 
We 
Sar 
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peep MEAT SUPPLIES AT NEW YORK |LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

~~ (Receipts reported by the U.S.D.A., Production & Marketing Administration) | Average prices per cwt. paid for specified grades of steers, 

- STEER AND HEIFER: Carcasses BEEF CURED: | calves, hogs and lambs at eleven leading markets in Canada 
23 Week ending Sept. 22, 1951 7, 58 Week ending Sept. 22, 





1951 


Week previous Week previous 


| during the week ended September 15 were reported to THE 





















































183 Same week year ago . Same week year ago ..... NATIONAL PROVISIONER by the Canadian Department of Agri- 
456 cow PORK CURED AND SMOKED: | culture as follows: 
nd Week ending Sept. 22, 1951 3.401 Week ending Sept. 22, 1951 460,449 | OD VEAL 
wits Wack wana <. on Weak previous -. BT51D4 | STEERS CALVES HOGS* LAMBS 
Same week year ago 2 OAS Same week year ago 886,489 | STOCK Up to Good and Gr. B* Gd. 
: 2a | YARDS 1000 Ib Choice Dressed Handyweights 
i. BULL LARD AND PORK FATS}: _.. | Toronto $33.68 $32.26 $32.76 
s: Week ending Sept. 22, 1951 686 Week ending Sept. 22, 1951 Montreal 3 35.61 $2.10 
son Week previous ....... 1,120 Week previous ; > | Winnipeg 34.10 31.28 
i Same week year ago 833 Same week year ago 746 | Calgary 34.85 28.76 
veni Edmonton 33.60 900 
5) VEAL: Lethbridge 35.10 29.50 
972 LOCAL SLAUGHTER g ‘ 
tes Week ending Sept. 22, 1951 15.064 ee ee Pr. Albert 33.10 79.10 
98 Week previous .......... 13667 CATTLE Moose Jaw 33.10 30.00 
Same week year ago ... 10,192 Week ending Sept. 22, 1951 9,436 | Saskatoon 32.00 32.10 28.00 
Week previous 8,865 | Regina 32.20 33.10 29.70 
LAMBS: Same week year age 7,68 Vancouver 34.15 37.85 ove 
Week ending Se 22, 195 2,78 . Te mae 0 
a Week poo hg - Jae ret CALVES *Dominion government premiums not included. 
ost Same week year ago ... 30.641 Week ending Sept. 22, 1951 9306 
see Week previous e 9,216 | - — Cm wie = 7 « ™ 
‘a7 MUTTON Same week year ago 11,134 
: Week =e Sept. 22, 1951 ee HOGS: 
« ee irevious ee . = - or ba yd 
134 Same week year ago 2 774 W . ending Sept, 22, 1951 oo. e 
‘ . previous ° ob L thee S kb 
wis ileal a a Order Buyer of Live Stoc 
m4 Week ending Sept. 22,1951 12,891 SHEEP . 
Week previous ......... 13,937 Week ending Sept. 22, 1951 
969 Same week year ago ..... 13,139 Week previous o 41, | RR A Y I 
eee — CUTS Pounds Same week year ago 37,163 ™ e Cc 9 nc. 
A Yeek ending Sept. 22, 1951 1,154,979 
oy Woh Guava ....-..... Lae COUNTRY DRESSED MEATS 
Same week vear ag 4 “ . 
= ume week year ago ..... 1,942 ,67 VEAL: 40 Years’ Experience 
¥ BEEF CUTS Week ending Sept. 22, 1951 6,477 
Teek ending Sept. 22. 19% oon Week previous . 5 4 4 
won pan pt. 22, 1951 1 #2.320 Same week yeur ago 6,20: on the Indianapolis Market 
ak Same week year ago HuoGs: 
a0 VEAL AND CALF CUTS Week ending Sept. 22, 1951 on 
7 ee | ae INDIANAPOLIS + FRANKFORT 
68 won aon Raa 22, 1951 1s, Same week year ago ..... 2 
47% Same week year ago LAMB AND MUTTON: INDIANA 
> vPPToON Crepe Week ending Sept. 22, 1951 52 
i a MUTTON CUTS Wak goesiens 29 | 
eek ending Sept. 22, 1951 6,19 Ss . e ear ago 2 - 4 
Week ending Sept. 22, 196 191 Same week year ue 121 | Tel. FRanklin 2927 ° Tel. 2233 
Same week year ago 6,973 tIncomplete. 
i = =~ | 
‘a- | . > 5 a z nae PEST PTE 


ng WEEKLY INSPECTED SLAUGHTER 




















1e- ° 
e Slaughter at 32 centers during the week ended September 
15 was reported by the U. S. Department of Agriculture as 
follows: 
a Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey Cit 0.434 9,306 52,097 47,991 
sSaltimere, Vhiladelphia 6.885 1,185 29,216 7038 | 
00 NORTH CENTRAL 
60 Cincinnati, Cleveland, Indianapolis 3,822 
re Chicago Area ... a 7,334 
St. Paul-Wise. Group . 8,913 
he St. Louis Area? ....... 7,028 
e Sioux City 3,945 
‘i- PL oxececnéaee 15,767 
EEE ee y 5,741 
lowa and Soe. Minn.’. 192,842 15,886 
"a SOUTHEAST’ = 23,051 ; 
| SOUTH CENTRAL WEST* 8.410 4,257 
] | 
ROCKY MOUNTAIN® Onl 14,400 20,025 | 
PACIFIC* 1.366 35,074 27,871 es 
, ee eee 58,006 835,441 189,283 e 
ee Pe GP dsésesoeben m0 054 868,614 3,262 eee 
Total same week year ago 78578 787,713 224,899 





‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
or Green Bay, Wisc. %Includes St. Louis National Stockyards, E. St. Louis, IIL, 

and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
2 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
mn Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St. Jo- 
seph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, Texas. ‘Includes 
Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los Angeles, Vernon, 


high grade in fact! 














> San Francisco, San Jose, Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered approxi- 
00 mately the following percentages of total <launghter under federal inspection 
during August 1951—Cattle, 71.2; calves, 62.1; hogs, 74.1; sheep and lambs, 
00 $4.8. 
Ti) 
0 SOUTHEASTERN RECEIPTS 
»” Receipts of livestock at eight southern packing plants lo- | 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton, | 
K Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
. Florida, during the week ended September 21: 
D Cattle Calves Hogs 
0 Week ending Sept. 21 1,080 12,494 
5 , Week previous ............. a 1,397 11, 
"0 Corresponding week last year . 1,110 12,628 
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BARLIANT’S 


WEEKLY SPECIALS! 


We list below some of our current 
7 '\ offerings for sale of “yon one 

ienest t peiees = quoted Fon abi . a. ~ poin 
e .o. ing : 

rite for Our Nletins—Issued Regularly. 
Sausage @ Sackohonte 1 Equipment. 
ee (2) Enterprise, model = 
4065—MIXER: Randail,” 4008" cap; compicte’ with 

P. motor (new—in original crate). 
2995—MIXER: Mechanical, 700% cap. tilting 
ee 2 ee Me wccncsdcuscosens 

4033—MIXER: Buffalo $4A, cap. 

MET petestisbeccoipsecaedescccececccses 850.00 
4085- SILENT CUTTER: Buffalo $50 1200.00 


u 


-, ~ 





a. $ 395.00 


4046—SILENT CUTTER: Buffalo $43-B ...... 800.00 
4094—SILENT CUTTER: Buffalo $54-B, 400% 
prea d unloader, with 40 H.P. motor, 
xcellent condition. Available in 60 days.. 1750.00 
4088—PNEU MATIC LOAF STUFFER: Mepaco, 
OT 350.00 
4076—DICER & CUTTER (1) Urschel, stain- 
less steel hopper, stainless steel circular 
knives, excellent condition .............. 1000.00 
4066—SAW: Jim Vaughn electric, model K, fish, 
meat & bone type. (New—in original 
ke errr 565.00 
an ad — eeenernategs (179) Aluminum, with —" 
PODSSSOCEORC OS CeCdEDESedescceceses 3.50 
4084—HOY MOLDS: (206) Stainless steel, =: 
i acd Kan dnesdkobenéd 3.75 
4089—HAM MOLDS: (58) Aluminum, 10% to 13g 
and 12% to 14% cap., with covers, — 
Sa 4.50 
4052—MEAT TUBS: (197) 1008 Wearever Atom 
num, with handles, bottom 
BONE GORE  ccdcccccssces 1 to 10 ea. 6.00 
10 or more ea. 5.00 


4091—SAUSAGE CAGES (4) for 48” sticks..ea. 25.00 
3839—BEEF SPLITTING CLEAVERS: (50) 
with 11”, 12” & 13” blades, Simonds, 
Worden & White 
4079— — VATS: (300) 


4083— BAKE OVEN: Advance. late style, 96 
loaf capacity, — excellent cond.. 

4093—-BAKE OVEN: Bruce McDonald $3- 612, 
cap. 96 loaf, with thermostatic control, 
. & SRP PRESS e ery reaet 450.00 


4074—HORSE SLAUGHTERING PLANT: 
for fresh & canned horse meat, refrigera- 
tion equipment, new building, ample acre- 
age, located in the East, good money 


ea. 
14008 to 15003 








NII snc das ccocestesincanceusie’ Details on request 
Lard and Rendering 
4073—KETTLES: Groen (10) 150 gal. stain- 
less steel steam jacketed, shallow type 
Nog covers, bottom outlets, 40% = 
Tv Te Tey TTT TET ULL TT OTT Te a. $ 550.00 
4050- _HASHER- WASHER: Anco, with fuse ter, 
Riis cnckebssemessn anew eee 1425.00 
4071—VOTATOR, JR. “30008 cap. complete..... 2950.00 
4096—VOTATOR, SR. 6000% cap. stainless steel, 
CE ND nc dccccccesestgcecxese 4950.00 
4072—CLOSING MACHINE: Peters, for ¢ 
tons, geared motor drive, 4% H.P......... 475.00 
4047—WASHER: Entrail 10’ similar to All- 
bright-Nell $498, less motor .............. 400.00 


tscelianeous 
4069—BOILER: Scotch Marine, 75 H.P. with 
22” stack & Kol-master Stoker.......... 2275.00 
4044—BOILER: Scotch Marine, 25 H.P.. go requested 
eae Kewanee, 250 H.P. 1258 p 
ure, 2500 sq. ft. heating surface— loaded 7850.00 
3940—AMMONIA COMPRESSOR: (2) ork 
pH. Tk § —_ 50 H.P. motors, starters, 


th asnséebdsvoeeusédsaand ea. 4150.00 
4086—COMPRESSOR:: Frick Booster, 5%x4%, 


; cyl, requires 15 H.P. motor, less than 


yrs. old. Excellent condition ......... 25.00 
2943—CONVETOR: Anco. side finger with 30’ 
— erg aed drive with mo- 

SE SUED si veisacacececs 850.00 

4002—STENC IL CUTTER: oa style unit 50.00 








Preliminary Announcement 
Barliant & Company and Phil Hantover, Inc. have 
been appointed exclusive sales agents for the sale 
of ot machinery, equipment and supplies being 

ro! 


sol e 
JOHN MORRELL & COMPANY'S 


TOPEKA, KANSAS PLANT 
which has discontinued operations. Detailed lists are 
prepared for distribution to the meat 


if you are not on our mailing list be sure and 
write us 











DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


- 
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CLASSIFIED ADVERTISING 





U: 7 set solid. 
= 

canted,” ial 
33.00: additional a ~ 15¢e each. 


Uniess Specifically Instructed Otherwise, All Classified Advertisements Will Be 

Inserted Over a Blind Box Number. 

Minimum 20 words 

al =— 20¢c each. “Position 
minimum 20 words 

Count ad- 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 


dress or box numbers as 8 words. Headlines 
75¢ extra. Listing advertisements 75c per line. 
Displayed, $8.25 per inch. Contract rates on 
request 





HELP WANTED 


EQUIPMENT FOR SALE 





CASING SALESMAN 
FOR 
NEW YORK STATE 

NEW JERSEY 


SAYER & CO. 


810 Frelinghuysen Ave. 
Newark, New Jersey 


Tele. Bigelow 3-6200 





PRACTICAL HOG and BEEF casing man for 
progressive casing company. Also casing girl to 
take charge of selecting hog and sheep casings. 
W-395, THE NATIONAL PROVISIONER, 15 
West Huron St., Chicago 10, Ill. 





WORKING FOREMAN for 
large west Texas town. Salary and commission. 
Must be sober and have good references. Write 
W-396, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, Ill. 


sausage kitchen in 





EQUIPMENT WANTED 





WANTED: ee a a, 500 ton 
curb press, 5x12 cooker, lard roll. 
EW-21, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill. 





PLANTS FOR SALE 





FOR SALE or LEASE: Packing plant and whole- 
sale business in southeastern Michigan. Plenty of 
space for expansion. Railroad siding if needed. 
Large airy sausage kitchen, cement block construc- 
tion. FS-397, THE NATIONAL PROVISIONER, 
15 West Huron St., Chicago 10, IIL. 





EQUIPMENT FOR SALE 





MEAT PACKERS — ATTENTION! 
nussenie | EQUIPMENT 
1—Boss 500 ton Curb Press & Pump. 
1—Boss 150 ‘ton Curb Press 
1—Mech. Mfg. Co. 4’ x 16’ ‘Cooker-Melter. 
STEAM JACKETED KETTLES 
50, 250 & 400 -. Stainless Steel. 
20—60, 75 & 80 gal. “= 
63—20 gal. to --} gal. } 
4—350, 600 ey Dopp Seamless. 
4—Vertical Steel 1 gal. c 
8—Vertical Steel 9500 gal. closed, agit. 
OTHER SELECTED ITEMS 
72—Aluminum Storage tanks 200 to 800 gals. 
1—Spe 30” P & F Aluminum Filter Press. 
1— Seif-Aajusting Carton Gluer-Sealer. 
1—Davenport $3A Dewaterer, motor driven. 
Used —~ rebuilt Anderson llers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALB? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 838, N. ¥ 
Phone: BArclay 7-0600 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 








FOR SALE: Buffalo meat ape 27", & H.P. 
A.C. motor. Excellent cond Must sell. 
FS-208, THE NATIONAL PROVISIONER, ll 


Bast 44th St., New York 17. N. Y. 


The 


1—Bacon Slicer, ANCO, reconditioned with motor. 


1—Bacon Slicer, Trunz Buffalo with motor, recon- 
ditioned like new. 
1—-Randall Rolled Beef Tier, used less than month. 


1—-Silent Cutter Buffalo 38-B with motor—Recon- 
ditioned. 

1—-Silent Cutter Buffalo 60-B less motor—Rebuilt 
like new. 

1—Randall 1005 Sausage Stuffer, NEW. 


1—Buffalo 5002 Sausage Stuffer, rebuilt like new. 


5i—Cook Kettles, 
fired. 


60 gal. cap’y, with covers, gas 
1—-ANCO 2460 Stick Washer with motor, 48” stick, 
used. 


1—Enterprise £2532 Grinder with 1% 
NEW. 


HP motor— 


1—-Sanders £150 Triple Cut Grinder, 20 HP motor, 
reconditioned. 


41002 cap’y Sausage Stuffers, hand operated— 
New. 
6—New Mechanical Dicing Machines with 2 HP 


motor, complete. 


4— Cook 
gals. 


Tanks, black iron insulated, 90 to 200 


1——-ANCO 4x9 Cooker and Melter, new shaft and 
gears, less motor. 


2—Used insulated Smokehouses 2” stick, heavy 
gauge metal. 


All above available for immediate delivery, FOB, 
Brooklyn, N.Y., Inquiries 
for prices cheerfully answered 


GEORGE LEISENHEIMER CO. 
968 GRAND STREET 
BROOKLYN 11, N.Y. 


Manufacturers of equipment for the Meat 
ndustries since 26 


subject to prior sale. 





BUSINESS OPPORTUNITIES 





WANTED 
Supplier of pre-packaged steaks, 
chops of concern in Memphis, 
to Post Office Box 2452, 
phis, Tenn. 


COOLERS FOR RENT 


Cooler in Bronx Market 
Government Inspection available 


1975, 1472 Broadway, N.Y.C. 


hamburger, and 
Tennessee. Reply 
De Soto Station Mem- 





Box 





HOG « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, HL. 
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ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER 










CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 

















MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 






PORK © BEEF ° LAMB ° VEAL 








PACKING CO., 


WAT 





ERLOO, 1|OW 





LARD *® CANNED MEATS 





SHEEP, HOG & BEEF CASINGS 








Ottumwa, lowa « 


| JoHN MORRELL & Co. 


Established in England in 1827 ¢« « 


In America since 1865 
Packing Plants: 
Sioux Falls, S. D. 











CLASSIFIED 


ADVERTISING 





POSITION WANTED 


HELP WANTED 








MANAGER-CONTROLLER: Thoroughly experi- 
enced in all meat packing operations. Know 
costs, beef, pork, etc., and government regula- 
tions. Wish to make change. Age 48, college 
education. W-374, THE NATIONAL PROVI- 
SIONER, 15 West Huron St., Chicago 10, Ill. 

RENDERING PLANT MANAGER: Experienced. 


Can successfully handle & tting business, plant 

operations and sale To references. W -393, 

THE NATIONAL P ROV ISIONE R, 15 West Huron 
Tih. 


St., Chicago 10, 





knowl- 

tankage, 

PRO- 
Ill 


BY-PRODUCTS SUPERVISOR: Thorough 
edge of lard, inedible re — ring, hides, 

} meat scraps W-392, THE NATIONAL 
VISIONER, 15 West Huron St., Chicago 10, 








HELP WANTED 





PROCESS SALES ENGINEER 
An internationally known Architect-Engineering 
organization, doing Chemical Process Plant Design 
and Construction is looking for a graduate Chem- 
ical Engineer with 5 to 10 years experience in 
Chemical Process Design and Operation on Render- 
ing Plants and Packing Houses or both to repre- 
sent it in the Mid-West with offices in Chicago. 
Opening Available January 1, 1952. Write giving 
full particulars and salary required. 
W-385, THE NATIONAL PROVISIONER 


15 West Huron St. Chicago 10, Ill. 





SPICE SALESMAN 


company has opening in upper 
Write i ——— 


Old established 
q New York state and Ohio. 
and send small photo. Corresponden kept 
fidential. W-386, THE NATIONAL PROVISION. 

ER, 11 East 44th St., New York 17, N. ¥. 
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29, 1951 


GENERAL FOREMAN 
SAUSAGE DEPARTMENT 


An independent, B.A.1I. inspected house in Bastern 
Pennsylvania has an opening for a first class 
sausage foreman. Man under 45 years of age pre- 
ferred. Must be thoroughly experienced in sausage 
manufacturing and capable of maintaining high 
morale and discipline through personal leadership. 
Give full details of personal data, education and 
experience and include recent photograph in first 
letter. All replies will be held in strict confidence. 


W-384, THE NATIONAL PROVISIONER 


15 West Huron St. Chicago 10, Ill. 





MEAT MACHINERY 
SALES ENGINEER WANTED 


CHOICE TERRITORY AVAILABLE 


THE CINCINNATI BUTCHERS’ SUPPLY 
COMPANY 


BOX D., CINCINNATI 16, OHIO 


BEEF CASING FOREMAN 


Well established midwestern firm requires experi 
enced beef casing foreman Good pay Steady 
position Excellent opportunity for right man 
Knowledge of other casing processing helpful but 
not essential. Our employees know of this ad 








W-394, THE NATIONAL PROVISIONER 
15 West Huron S8t., Chicago 10, Ill 
WANTED: Experienced man to take complete 


refrigeration and boning 
operations in Mexico. Give full particulars, ex- 
prience, references, family status, salary, etc. 
Reply to W-388, THE NATIONAL PROVISION- 
ER, 15 West Huron 8t., Chicago 10, Ill. 


charge of beef killing, 





| HELP WANTED 








| CASING SALESMAN 
FOR 


ENTIRE SOUTHERN TERRITORY 


SAYER & CO. 


810 Frelinghuysen Ave 





Newark, New Jersey 


Tele. Bigelow 3-6200 
| 
| 





CASING SALESMAN 


FOR 
PENNSYLVANIA, MARYLAND 


AND WASHINGTON 


| SAYER & CO. 


810 Frelinghuysen Ave 
Newark, New Jersey 


Tele. Bigelow 3-6200 









































EDWARD KOHN Co. 


B4S EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


We deal in 
Straight or Mixed Cars 


: BEEF - VEAL 
[ LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 


fi ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 





22 LEADERS OF THE 
FOOD INDUSTRY— 


tell the inside story of successful 


FOOD MARKETING 


How does the staggeringly large volume of foodstuffs 
consumed in America reach its users? What parts 
and activities make up the industry, the largest in the 
country, that performs this huge 
task of distributien? Now, for the 
first time, the gamut ef food indus- 
try practice is covered thoroughly 
and intimately by 22 leaders, spe- 
cialists representing the country’s 
major foed manufacturing and dis- 
tributing companies and trade as- 
sociations. 

They separate this complex indns- 
try  & its working parts, describe 
them accurately, show their preb- 
lems, practices and relations one 
with the other. Invaluable informa- 
tion for all who make their liveli- 
hood in this field and those inter- 
ested in the broader aspects of food 
distribution. 








Just Out! 


FOOD 
MARKETING 


Edited By 
PAUL SAYRES 
Pres., Paul Sayres Co., Inc. 


340 pages, $5.00 











23 revealing, informative chapters 





The World's Biggest Business 

Mass Marketing Arrives 

Independents on the Band Wagon 

Supers Are Tere to Stay 

Shelf Space for Fast Movers 

Coast Retailer-Owned Wholesalers 
Prosper 

No More ‘‘Cempany” Stores 

What About Wagon Selling? 

Voluntaries Make ‘‘Hay”’ 

Wholesalers Modernize, Merchandise 

Evolution Hits the Food Broker 

New Onutleok for Specialty Salesmen 

Train Yeur Store Personnel 

















Brand Makers Marketing Horizon 
Broadens 

Merchandising, the Coordinator 

— Relations, New Marketing 
'00) 


Advertising Tells the Story 

Packaging for the Mass Market 

Recipes Are Page One News 

Fresh Fruits and Vegetables in The 
Big-Time 

Drama at the Meat Counter 

Frozen Foods: A Marketing Case 
History 

Marketing Today—and Tomorrow 


THE NATIONAL PROVISIONER 
15 WEST HURON STREET + CHICAGO 10, ILLINOIS 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Allbright-Nell Co., The....... 


OPEC Eee OCR re? rte 19 
Barliant & Company 14, 36 
Cainco, Inc. ‘ ee PE ETT ere ee 31 
Chase Bag Compeng. vidoiul , sone e 
Cincinnati Butchers’ Supply Co., The......... re 5, 27 
Continental Can Company...... bhe ene eal ; .20 
Crane Company............. : iia ll . , 17 
Cudahy Packing Co., The........ ee bad bre ee 
Custom Food Products, Inc. ‘ i wab ee 16 
Daniels Manufacturing Company ane 33 
Fearn Foods, Inc. ...... 3 
ee Ces. 2s eb ebaeddtnkaeesbbnadniecden 12 


General American Transportation Corp. ........ 


oe ed ce keeeb ns séceesesncnesecuenaawee 25 
Gener Blactinery Canperaties... <...coccccsccccscnscvcccevs 33 
i, Cy ecngpne nce sub sbhdseceessesbaseneaene 6 


Griffith Laboratories, Inc., The. a 
Gruendler Crusher & Pulverizer Co. PEP ee oe Vencguueamee 


Ham Boiler Corporation............ psitatenenhened 37 
ID so nts oboe nes 6neee ss pereee 32 
Hygrade Food Products Corp. ior ot Jreniceen ee 
I I, ev cnn cee cecdvnedscvseedetesebredeuss 24 
Julian Engineering Co. Fi unahitideh ekabaenesl 12 
See, Te Bae Gay Ghii sc cccicccccvcvecscs 26 
Kennett-Murray Livestock Buying Service..... Tree 
Koch Supplies... . eee eee id een 
Kohn, Edward Co. Seceesese om 38 
Levi, Berth. & Co., Inc. as ‘ 12 
Lowinger, Paul F., & Co. ied inka (ebians tae 
Mayer, H. J. & Sons Co., Inc. — . ~ 
McMurray, L. H., Inc. ..... ion — eee te 
Morrell, John & Co. pial ~ — - 37 
Oakite Products, Inc. , 5a eee 
Packing House By-Products Co , ; 28 
Rath Packing Co., The........... cwoawee st<ple 
Reynolds Electric Company ; — 28 

. John & Co. ... ; ; ect Acad d ‘ 22 
honed PCs Keb Gerersatosdesenaes agua ; nt 
Schluderberg Wm. T. J. Kurdle Co., Be cceccucsucceesasens 30 
Smith's, John E., Sons Company............... Second Cover 
Speco, Inc. phausuddgn ins dsdsd ehdndneee eis saseesnaeee 
Stahl-Meyer, Bae. aewwes . ae rmewe 30 
Viking Pump Company... . er cone 
PN Te GR. hice cnetncscnneteasenevsdasses 27 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 


The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements aa 
opportunities to you which you should not overlook. 
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INSPECTION... PROVIDES MANY ADVANTAGES 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO S,ILLINOIS 
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Perishables of all kinds 
go to market in 
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REFRIGERATORSCARS 

















@ Fruits, vegetables, liquids, meats and 
dairy products . .. whatever you ship to 
market ... there’s a General American 
refrigerator car to carry it. 


For years, General American cars have 
been an important link in putting perish- 
able provisions into the homes of this 
country. 


This extensive background of experience 
is ready to assist you. Ask your nearest 
General American representative to work 
with you on your individual shipping 
problem. 
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UNION REFRIGERATOR 
TRANSIT LINES 


MILWAUKEE, WISCONSIN 


A Division of General American Transportation 
Corporation, Chicago 90, Illinois 








